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“Beet” the 

Monday blues: 
Puree one 8-ounce 
tub hummus with 
1 cup chopped 
cooked beets. 
Serve with 

pita chips. 


26 


Let kids give 
you a mystery 
basket to turn 
into dinner 
tonight—then 
watch the 
premiere of 
Chopped Junior 
at 8 p.m. ET. 


ie 


er 


Happy Earth Day! 
Pledge to drink 
N tap water: 
Americans 
used about 
50 billion plastic 
bottles last year. 
Fill a pitcher with 
cucumber slices, 
ice and water. 


magazine 


Serve radishes 
and butter in 
anew way: 
Microwave 1 stick 
butter until half 
melted, then stir 
until smooth. Dip 
radishes, sprinkle 
with salt and chill 
15minutes. 


It's the first 

full day of 
Passover, Bake 
lemon-rosemary 
macaroons: 
foodnetwork.com/ 
macaroon. 
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Ге your SENSE 
Come А4 


blends, with tasting notes from mild and smooth to intense and smoky that awaken the flavors 
- of spring. Find these delicious recipes at foodnetwork.com/springentertaining. Find more 


information on our coffees at STARBUCKS.COM/ATHOME. 
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TASTING 
NOTES 
mild & 
smooth 








VERANDA BLEND" 
pairs with 
Chocolate 
Vanilla Crepes 
with Berries 
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Try Veranda Blend* with chocolate and sweets 
to complement its mild and smooth taste. 
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PIKE PLACE” ROAST 


pairs with e رة‎ 


French Toast <> 
Sticks in Shooter [ = = 
Cups with Caramel kc CHE E 
Dipping Sauce 


TASTING 
NOTES 
smooth & 
balanced 


ROAST 


MEDIUM 


Try Pike Place” Roast with chocolate, cinnamon and 
nuts to complement its smooth and balanced taste. 
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TASTING 


NOTES 
intense & 
smoky 
FRENCH ROAST 
pairs with 
Roasted Red 
Pepper and Goat 
Cheese Tart 





Try French Roast with roasted veggies and nuts 
to complement its intense and smoky taste. 
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FIND OURSELVES 
































- "Ourfuture is yet to be written: —— - 
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— "RE seconds that pass are ошз for the taking. 








Just because you don't see it, 
doesn’t mean it isn’t there. 


Introducing the newly redesigned Volkswagen Passat with Blind Spot Monitor, one 
of seven available Driver Assistance features* Passat. Where family happens. 
Volkswagen 
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In the Know 


23 Faux Real! • Check out the 
sweetest plate of ribs ever. 


25 Food News • Find out which music 
can make your food taste better. 


29 Fresh Herbs 101 • Learn how to 
handle, chop and store fresh herbs. 


34 Big Moments in Jelly Beans 
These little treats have quite a story. 


36 Paint by Numbers * Dye this 
year's eggs with food coloring! 


40 Open for Business + Steal some 
decorating ideas from Marc Murphy's 
new Tampa restaurant. 


48 Star Kitchen • Coke Wars host 
Jonathan Bennett shows us around. 


Fun Cooking 


53 Morning Matzo • Make a 
matzo treat that looks like a Pop Tart! 


54 OnaRoll « Dig into the best egg 
sandwich of all time. 


56 Which Side Are You On? + Food 


Network fans choose: ham or lamb. 


58 TheBest Thing Since 
Sliced Bread • Bake an 
amazing pull-apart loaf in your 
favorite flavor. 


62 50Things to Make with Yogurt 
Mix this refrigerator staple into 
Soups, sweets and more. 


65 Piece of Cake! • Fool everyone 
with a cake that looks like a 
stuffed artichoke. 


Cover photograph by Ryan Dausch 


Food styling: Christine Albano; 
prop styling: Marina M; 
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Weeknight Cooking 


Weeknight Dinners • Whip up 
some easy new meals in no time. 


Inside the Test Kitchen 
Our recipe developers reveal 
a genius garlic-peeling trick. 


Weekend Cooking 


Have a Heart + Amanda Freitag 
shows us how to break down 
artichokes. 


Try This at Home: Matzo Ball 
Soup ° All-Star Academy's 
Andrew Zimmern shares a favorite 
family recipe. 


A Fresh Take on Risotto 
Ina Garten puts spring produce to 
the best possible use. 


Spring Chicken • Try anew 
roast chicken for your Sunday dinner. 


Party Time 


Hop to It! • Pour some carrot-spiked 
mimosas for Easter brunch. 


Pairing Up: Peas and Mint 
Star chefs turn the classic flavor 
combo into party foods. 


Easter with Alex • What to 
serve for the big meal? This great 
menu from Alex Guarnaschelli. 


Herb Sweet Herb « Spruce up 
desserts with garden-fresh herbs. 


On the Road 


Close Call! + Cracker Jack or 
peanuts? Find out where 
America falls. 


A Whole New Ball Game 
Check out the most over-the-top 
ballpark bites in the country. 


Contest 


Name This Dish! * Enter this 
month's recipe-naming contest. 





© Clinique Laboratories, LLC: 









Our light bulb moment. 


If a woman can 

do at least four things 
at once, her skin care 
should too. 


Visibly erase wrinkles. | 
Even skin tone. 
Lift. | 
Hydrate. 


Clinique Smart” SPF 15 Moisturizer. 
Plumps skin by 70% instantly. 
Proven to visibly smooth lines, 
even tone and lift at 4 weeks. 
More smart thinking at clinique.com > 

linique smart 
oad spectrum SPF 15 
om-repair moisturizer 


Clinique Smart" Custom-Repair 
Serum and New SPF 15 Moisturizer 


CLINIQUE 


Allergy Tested.10096 Fragrance Free. 


Recipe Index 











EAKFAST AND BRUNCH 





N 


Granola Waffles 





Matzo Breakfast Tarts 
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Ham-and-Herb Bread Loaded Egg Sandwich 





NACKS AND 


PETIZERS 











Blueberry-CreamCheese Garlic-Asiago Bread 
Bread 


Chocolate-Cinnamon 
Bread 


BONUS RECIPES е. 
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“Name This Dish!" Snacks 


eV 


Tangy Guacamole 











Marinated Artichokes Roasted Oysters with 


Chilled Pea Soup 
Garlic-Parsley Butter 


with Spicy Crab 





MEAT, POULTRY AND EGGS 









ON PAGE 62! 
ГА 
z 50 
Things to Make witi 


Chilled Cucumber- 
Watercress Soup 





Greek Meatballs 








loast Leg of Lamb with - 


R Spicy Honey-Glazed Ham 
Ginger and Mint 


Chopped Cheeseburgers 










72 
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M 








78 
К 










AK А 
Pork Chops with. 


Cornbread Stuffing 


24 





Spanish Pork 
with Chickpeas 














Slow-Cooker Indian 
Butter Chicken 


Artichoke-Salami 
Stromboli 


DER 
P 
і TRY ANDREW 
ZIMMERN'S 
FAMILY RECIPE! 
Smoky Spanish Matzo Ball Soup 
Roast Chicken 


Chicken with Garlic 
Potatoes and Asparagus 
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Fried Chicken Lemon-Herb 


Roast Chicken 


Soy-Glazed 
Roast Chicken 


PRETZEL: RYAN LIEBE 














FISH AND SEAFOOD 





@ 














Salmon with Potatoes 
and Herb Salad 







Soba Noodle Bowl 
with Smoked Trout 








Snapper with Fennel 
and Tomatoes 


Shrimp Tacos with 
Grapefruit Salad 


Caramelized Scallops with 
Green Pea Vinaigrette 





PASTA AND GRAINS 





62 Cover Recipe 

















Pimiento Mac and Cheese Pesto Pasta with Shrimp 


Pesto Three Ways 
with Chicken Sausage 


VEGETARIAN DINNERS 


‘Steak Fried Rice 
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Southern Fried Tofu 
with Sweet Potatoes 


Warm Tortelli 


Tex-Mex Bean Soup 
Roasted Veg lad 


with Rice 


SIDES AND VEGETABLES 


Two-Ingredient 
Pizza Dough 





Spring Green Risotto 


50 THINGS TO MAKE 
WITH PUFF PASTRY 


on sale April 12 





Orzo with Sun-Dried 
Tomatoes 


Sesame Flatbread Dill Mushrooms 


and Asparagus 


DESSERTS AND DRINKS __ 


Spring Vegetable Salad 


€ 





"as 
Rhubarb-Tarragon 
Strudels 


Basil-Mint Coconut 
CreamPie 


Rosemary-Thyme 
Angel Food Cake 


Easter Egg Hunt Cake 
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Stuffed Artichoke Саке ^ Strawberry Cupcakes Carrot Mimosas 





= ar Wedge Salad Cooked Beet “Carpaccio” 





FIND THESE CUPCAKES 
IN A SPECIAL e. 
DISNEY SECTION 
AT THE END 
OF THE ISSUE! 
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To Your Health 


Here's what's extra good for you in this issue. 


DINNERS UNDER 500 CALORIES 


Try these light meals from our Weeknight Cooking section. 


SN CHICKEN WITH 

‚ GARLIC POTATOES 
AND ASPARAGUS 
PAGE 72 


CALORIES: 410 





STEAK FRIED RICE 
PAGE 88 


CALORIES: 410 


NUT CASE 


Researchers in Spain found that 
people age 55 to 80 who ate nuts 
had lower BMIs and smaller waists 
than those on a low-fat diet. The 
nut eaters had a 39 percent lower 
risk of mortality, and walnut eaters 
in particular had a 45 percent 
lower risk. Find some nutty recipes 
on pages 72, 88 and 128. 
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HAPPINESS IS... 
EATING YOGURT! 


Multiple studies have found that eating yogurt 
can lessen anxiety and boost your mood. In one 
study, participants who ate yogurt twice a day 
reacted more calmly to irritating stimuli than those 
in control groups. Find dozens of new ways to cook 
with yogurt in the booklet on page 62. 


SHRIMP TACOS WITH 
GRAPEFRUIT SALAD 
PAGE 82 


CALORIES: 450 


TEX-MEX BEAN 
SOUP WITH RICE 
PAGE 30 
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| It's Kosher | 
t's Kosher | 
You'll find lots of Passover-friendly | 
recipes in this issue. (Just make i 
sure to get kosher for Passover | 
ingredients where necessary.) | 
Dill Mushrooms | 
апа Asparagus | 
(page 93) | 
1 
— | 
Marinated 
Artichokes 
(page 99) 
Salmon with 
Potatoes and 
Herb Salad 
(page 128) 
Tangy 
Guacamole 
(page 62) 
Chilled 
Cucumber- 
Watercress 
Soup 
(page 62) 
Chocolate- 
Hazelnut Truffles 
(page 62) 
Matzo 
Breakfast 
Tarts 
(page 53) 


NUTS: GETTY IMAGES, 





CAMPAIGN FINANCED Watch recipe videos from top chefs: 222 
Е ION 7 


OPEN UNON cheesesofeurope.com france 








Contents 










What 
are you 
growing 
these 
days? 


Star Search 


Find your favorite Food Network celebs in this issue. 








"TM GROWING: i: me eene rnm 
TONS OF LT 
SORREL 
RIGHT NOW!" 
Jonathan Bennett Richard Blais Anne Burrell Ree Drummond 
Cake Wars Guy's Grocery Games Worst Cooks in America; The Pioneer Woman 
pg.48 pg. 140 Secrets of a Restaurant Chef pg. 18 
pg. 140 
Guy Fieri Bobby Flay Tyler Florence Amanda Freitag Ina Garten 
Diners, Drive-Ins and Dives; Beat Bobby Flay; Worst Cooks in America; Chopped; Barefoot Contessa 
Guy's Grocery Games; Brunch @ Bobby's; The Great Food Truck Race; Атегісап Diner Revival pg. 110 
Guy's Big Bite Food Network Star Tyler's Ultimate pg.98 
pgs. 140, 142 pgs. 18,55, 123, 140 pg. 124 
Duff Goldman Alex Guarnaschelli Jeff Mauro Masaharu Morimoto Mare Murphy 
Cake Masters; All-Star Academy; Chopped; ^ Sandwich King; The Kitchen Iron Chef America Chopped 
Kids Baking Championship; Alex's Day Off pgs. 18, 55, 142 pgs. 140, 142 pgs. 40, 55 
Spring Baking Championship pgs. 55, 124 
pg. 140 
“WE GROW 77775 наса ча ЗАН 
CHERRY TOMATOES CILANTRO, 
ON OUR SMALL PARSLEY, 
NYC APARTMENT 1 MINT, THYME, 
BALCONY. MY SON, ROSEMARY 
OLU OVES TO AND LAVENDER 
WATCH THE COLORS IN POTS, SO 
Š HEY’ 5 
ае Kelsey Nixon Damaris Phillips Aarón Sánchez Aarti Sequeira : PARE à " 
E Kelsey's Homemade; Southern at Heart Chopped; Taco Trip Aarti Party; 0 L 
Kelsey's Essentials pg. 140 (on Cooking Channel) Guy's Grocery Games 
(on Cooking Channel) pg. 18 pg. 18 
pg.140 
"| LOVE 1 
GROWING 
BEANS, 
PEAS AND 
LETTUCES.” 


Michael Symon Trisha Yearwood Geoffrey Zakarian Andrew Zimmern 
Burgers, Brew & Que; Trisha's Southern Kitchen Chopped; The Kitchen; All-Star Academy; 
Iron Chef America; pgs. 55, 140, 142 Iron Chef America; Bizarre Foods 
Symon's Suppers Top 5 Restaurants with Andrew Zimmern 
(on Cooking Channel) pg. 55 (on Travel Channel) 
pg. 122 pg. 104 


12 FOOD NETWORK MAGAZINE * APRIL 2016 













“between the sand and | sea is where l'll be. Pm a 


lounge lover.” 


r 
— 
sunshine state 


of mind 


new 
lounge lover 


America’s nail 
salon expert. 


Since 1981. 





shades on 











explore more 
@essie.com 
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Editor's Letter 





BEING GREEN 


Idreamt recently that I had a beautiful herb and vegetable garden 
It was one of those super-realistic dreams, like the ones in 
which I discover that my apartment has a bunch of extra rooms 
I've never used. The truth is, I will never have an herb and 
vegetable garden, because I can't keep anything alive—not even 
a plant or flower. I killed my daughter's basil plant in less than 

a week: She had lovingly cared for it at school, brought it home 
in perfect health, and in a panic, I drowned it. Then I turned 
around and killed her best friend's plant, too, after offering 

to care for it over a vacation. (Sorry, Stella!) 

My workaround for this shortcoming is to surround myself 
with people who love gardening; I just take a bunch of 
vegetables and herbs off their hands when they end up with 
a surplus. (My boss, Ellen Levine, and her husband have been 
my personal farmers’ market for the past seven years.) 

We designed this entire issue around cooking from the 
spring garden, but of course, it doesn’t have to be your garden. 
Peas, asparagus, mint, basil—we went big on all of it, and we 
even worked some herbs into dessert (page 130). We also 
compiled our best tips for keeping herbs fresh (page 29), 
which is a particularly useful story for me as I can't seem to 
keep grocery-store herbs from wilting. (I assume this is related 
to my gardening problems.) 

As much as we all love getting our greens, we deserve 
an occasional treat, too, and for that I suggest the stuffed 
artichoke on page 65. It’s covered in candy leaves and 
cake crumbs and it contains exactly zero percent of your 
daily recommended vitamins. 


Weck 
Maile Carpenter 


Editor in Chief 
W @MaileCarpenter 





TURN FRESH 
Ф BASIL INTO A 
* PIE ON PAGE 131! 










ENTER TO WIN A WALT 
DISNEY WORLD VACATION!!! 


You could win a trip for four to Walt Disney World from 
Food Network Magazine, including five days at the theme 
parks and four nights at a Disney resort! To enter, visit 
foodnetmag.com/sweeps. For official rules, turn to page 2 
of our Walt Disney World issue in the back of the magazine. 
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OUR 1" ROOT CONCEALER SPRAY 
3 SECONDS TO FLAWLESS ROOTS 


z 
m 
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VOREAL 


HAIR COLORIST/PARIS 


Letters 


You Asked... 


Food Network stars answer your burning questions. 


Aarón, | love 
cooking with 
chile peppers— 
| prefer things 
alittle hotter 
than most 
people. When 
| entertain, how 
can | use them 
without sending 
my guests to 
the firehouse? 

Stephen Patterson 

Austin 

You can temper the 
heat by removing the 
seeds, but I prefer 
to just add some 
sweetness to the 
dish. You can do this 
with sweet peppers, 
carrots or fruit, such 
as mango. 

—Aarón Sánchez 
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Ree, | like 
making 
individual 
chicken and 
turkey pot pies 
(with a double 
crust), but 
when | freeze 
them and then 
reheat them, 
the filling 
becomes dry. 
Do you know 
why that is? 
Linda DuPuis 
Englewood, FL 
Ithink the crust 
actually soaks up 
alittle bit of the 
filling. Try adding a 
couple tablespoons of 
butter to the stew— 
extra butter is kind 
of my solution to 
anything in life. 
—Ree Drummond 








Py 
REE'S SECRET TO 
PERFECT POT PIES: 
MORE BUTTER! 





Bobby, | always 
thought that 
pressing down 
and flattening 
burgers was a 
big no-no, but | 
still see people 
do it. What are 
they doing? 
Vicky Hart, 
Hopkinton, MA 


People press down on 
their burgers to keep 
them from turning 
football-shaped. 

hat’s why I make an 
indentation in the 
middle of the patty 
with my thumb—it 
fakes out the burger 
so it doesn’t puff up 
too much, 

—Bobby Flay 













2090: 


Aarti, | have 
fallen in love 
with the flavor 
of curry— 
especially red 
curry paste. Do 
you have any 
ideas for using 
it in a dip? 


Keisha Butler Glover 
via Facebook 


Ilove Thai red curry 
paste, too. I would 
sauté some sliced 
onions or shallots 
until just golden 
brown, then add 
some curry paste 
along with a little 
brown sugar. Cook 
until fragrant, then 
stir the mixture into 
sour cream, mashed 
avocado or pureed 
beans. Finish with 
lime juice and fresh 
basil. Boom! 


—Aarti Sequeira 








Jeff, do you 
have any tips 
for making 
perfect 
scrambled 
eggs? 

Marlo Kors 

Detroit 


Cook the eggs low 
and slow with lots of 
butter. And shut off 
the heat right before 
you think the eggs 
are done. 


—Jeff Mauro 





The content of all 
submissions (including 
letters, recipes and 
photographs) should be 
original and becomes 
property of Food Network 
Magazine, which reserves 


the right to republish and 
edit all correspondence 
received. By making a 
submission, you guarantee 
that you possess all 
necessary rights to grant the 
material to Food Network 
Magazine. 


Have a 
question for a 
ood Network 
v star? 
rite t 
foodnetwork com/ 
Magazine. 
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Let Our 
Discovery 
Be Yours 





Every cup of Twinings® Pure Black Teas is a 
journey, and every sip is a step. From the 
fertile plains of Kenya to the foothills of —  . 
the Himalayan Mountains, our nine Master — 
Blenders travel the world in search of the $ 
finest ingredients available, then skillfully - 
craft each blend to give you an unbeatable 
taste experience any time of day. 2 














let’s cook better. together. 









— stop and Smell the rosemary  * À. Ee 


Just like fresh herbs make all the difference in your cooking, Food Network makes all the 
difference in your entertaining. With everything you need for a perfect place setting plus 
rave-worthy recipes galore, springtime gatherings have never been so easy, flavorful and fun. 


Find everything you need for foolproof entertaining by searching “Food Network Spring" at Kohls.com. 


ADVERTISEMENT 


skillet chicken spring pea 
with tomatoes, mushrooms and peas deviled eggs 









-KOHES @+KOHES 


let's cook better. together. let's cook better. together. 


lemon-rosemary 


scalloped potatoes 





pull up a chair 


@+ KOHLS Set the table (and the mood) with these five 


entertaining essentials. Shop by searching 


let's cook better. together. 
E "Food Network Spring" at Kohls.com. 


ADVERTISEMENT 


Spring Pea Deviled Eggs Skillet Chicken with Tomatoes, 
Mushrooms and Peas 


12 large eggs 

1 cup plus 2 tablespoons frozen peas 
3 tablespoons extra-virgin olive oil 

2 tablespoons sour cream 

1 teaspoon chopped fresh mint, 

plus 24 small pretty leaves, for garnish 
Grated zest of 1 1/2 lemons 


6 chicken thighs (about 2 pounds) 
Kosher salt and freshly ground black pepper 

1 tablespoon extra-virgin olive oil 

3 cups sliced button mushrooms (about 8 ounces) 
2 cloves garlic, sliced 

2 tablespoons all-purpose flour 





Kosher salt 
1 cup white wine 
Bring a large saucepan of water to a boil over high heat; prepare 2 plum tomatoes, diced 
a large bowl of ice water. Gently lower the eggs into the boiling 1/2 cup frozen peas, thawed 
water and cook 10 minutes. Drain the eggs and transfer to the ice 1 tablespoon chopped fresh parsley 
water to cool completely. Buttered egg noodles, for serving 
Microwave the peas according to the package directions; drain Preheat the oven to 375°F. 
and let cool. 
Sprinkle the chicken with some salt and pepper. Heat the oil in a Food 
Peel the eggs, halve lengthwise and remove the yolks from Network 3-quart Stainless Steel Ceramic Skillet over medium-high heat. 
the whites. Set the whites aside on a plate. Blend the yolks Add the chicken skin-side down and cook until golden, about 5 minutes. 
and 1 cup of the peas in a food processor until crumbly. Add the Flip the chicken, cook 1 minute more and transfer to a plate. 
olive oil, sour cream, chopped mint, lemon zest, 1 teaspoon salt 
and 1 tablespoon water and process until the mixture is smooth Add the mushrooms to the skillet and cook 1 minute, stirring. Add the 
and light. garlic and cook, stirring, until fragrant and beginning to color, about 2 
minutes, Stir in the flour to coat and cook 30 seconds. Add the wine and 
Spoon or pipe the yolk mixture back into the whites. Garnish cook 2 minutes, then add the tomatoes and 3/4 teaspoon salt. Nestle the 
each egg half with 1 of the remaining peas and a mint leaf. Serve chicken back in the sauce skin-side up. Bring to a simmer, then transfer to 
immediately in a Food Network Deviled Egg Tray or cover and the oven. Cook until the chicken easily pulls away from the bone, about 
refrigerate until ready to serve. 40 minutes. Stir in the peas and cook to heat through, 2 minutes more. 
Sprinkle with the parsley and serve with buttered egg noodles. 
Yield: 24 deviled eggs Yield: 4 servings 
Active Time: 30 minutes Active Time: 1 hour 10 minutes 
Total Time: 55 minutes (includes cooling time) Total Time: 1 hour 10 minutes 





@)+ KOHLS Lemon-Rosemary 


let's cook better. together. Scalloped Potatoes / 


1 tablespoon unsalted butter 

2 3/4 cups heavy cream 

11/2 teaspoons finely chopped fresh rosemary 
1 clove garlic, smashed 

Grated zest of 1 lemon 

Kosher salt and freshly ground black pepper 

2 pounds Idaho potatoes (about 4 potatoes) 

1/2 cup grated Parmesan 





Preheat the oven to 400°F. Butter the bottom and sides of a 
F .5- l 
PIECES FOR ‘ood Network 1.5-quart Scallop Square Casserole Dish. 


THE PERFECT Put the cream, rosemary, garlic, lemon zest, 2 teaspoons salt 

and some black pepper in a large saucepan. Peel and slice the 
PLACE SETTING potatoes 1/8 inch thick and add to the pan. Bring to a boil over 
medium heat and cook, stirring occasionally so the potatoes 
do not stick and are completely submerged, until the sauce 
thickens, about 5 minutes. 





Pour the mixture into the prepared baking dish and sprinkle 
with the Parmesan. Put the dish on a baking sheet and bake 
until the potatoes are tender and the top is brown and bubbling, 
about 40 minutes. Let stand 10 minutes before serving. 


Yield: 4 to 6 servings 
Active Time: 15 minutes 
Total Time: 1 hour 10 minutes (includes standing time) 





FOOD STYLING: BRETT KURZWEIL 





In the Know 


PHOTOGRAPH BY RALPH SMITH 





Faux Real! 


Ifyou thought for a nanosecond that this was a plate of ribs and corn on the cob, 
tune in to this season’s Spring Baking Championship: On the April 17 episode (the season 
starts on April 10), competitors are asked to create a fake-out dish. One of the bakers 
crafts these fun look-alike ribs out of brownies and serves them with corn on the cob made 
from a fondant-covered crisped-rice treat. See how the plate came together 
and how six other contestants tried to fool the judges at 9 p.m. ET. 
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SOURCE: PENNSYLVANIA STATE UNIVERSITY 





Gazpacho to Go 


| 
If youre a fan of liquid diets, 
you can now drink your gazpacho 


straight from a bottle. 


F | S H | Tio Gazpacho 


Founder Austin Allan 
fell in love with 





Put your pet gazpacho ona trip to 

i pain. Now he makes 

fish in charge four flavors, including 
i anew watermelon 

of feeding your variety. $30 for three 
herb garden: 12-ounce bottles; 


tiogazpacho.com 


STUDIO D. 


When you keep a a» 
Siamese fighting, M, Mucho Gazpacho 
or betta, fish in #0) This version is made 
: i ¿ with nontraditional 
this aquaponic ingredients like 
ееїѕ and green 
mà 








Ë planter, the tomatoes. $10 
8 * Š for two 8-ounce 
š little swimmer bottles; tienda.com 
š fertilizes the a 
Ë plant (plus, you x Splendid Spoon 
This summer when 
never need to 9 erate eon he 
ї plendid Spoon wi 
: water it). $45 aa 
E (fish not included]; Gazpacho. $65 for 
+ E — five 16-ounce bottles; 
g myaquajar.com splendidspoon.com 
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THE THICK OF IT 


As you might have heard, Dairy Queen is so sure its Blizzards 
won't fall out of the cup that the company now requires its 
staff to hand over the frozen treat upside down; if you get one 
right side up, you get a second one free. While we love any chance 
to get a free dessert, we should point out that the upside-down 
test is not quite as mind-blowing as it might seem: We held 
several competitors' frozen treats upside down and found that 


a couple of them stayed in place longer before falling out. 


DAIRY QUEEN 
BLIZZARD 


8 minutes 


BASKIN ROBBINS 
31° BELOW 
6 minutes 


MCDONALD'S 
MCFLURRY 


9 minutes 


WENDY'S 
FROSTY 
15 minutes 














On the 


Green Day (yes, the band) wants to make your coffee 
brewing a little greener: The group recently launched 
Oakland Coffee Works, which produces compostable 
pods. It's the first American company offering an 





THE WEST WIN 


Tucson, AZ, might not come to 
mind when you think of the world’s culinary 
hot spots, but UN officials at UN O (the 
United Nations Educational, Scientific and 





alternative to the estimated 9 billion noncompostable 
pods sold each year. oaklandcoffee.com for pricing 





Cultural Organization) just added it to their 
Creative Cities Network for gastronomy— 
theonly US city ever to make the list in that 
category. Tucson joins 17 other destinations, 
like Parma in Italy and Phuket in Thailand, 
because its food scene embraces the old 
(agricultural practices that date back 

4,000 years) and the new (food festivals, like 











LAND 


OQart 





FARM TO 
TRAY TABLE 


JetBlue is planning to grow its 

in-flight snacks right at home—at 

John F. Kennedy International Airport 
in New York City. The airline has a new 
garden at its terminal, and the first crop 
will be blue potatoes destined to become 
Terra blue chips served mid-flight. 
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Agave Fest and the Tamal & Heritage Festival). 





Results in 1 week 


with the supercharged, go-to anti-aging ingredient. 


` 

Neutrogena’ Rapid Wrinkle Repair° 
Clinically proven to visibly reduce fine lines and even deep wrinkles with Retinol, 
the #1 dermatologist recommended nonprescription anti-aging ingredient: 
9o NEUTROGENA” ACCELERATED RETINOL SA. The best Retinol there is. 
Neutrogenae Accelerated Retinol SA is stabilized, so it won't break down with 
exposure to light and oxygen. And formulated with delivery-boosting ingredients, 
it provides visible results fast. You'll see younger-looking skin in just one week. 

See what's possible. For all the beautiful benefits of Rapid Wrinkle Repaire 
ask your dermatologist, or visit Neutrogena.com/Retinol 


Neutrogena 


#1 Dermatologist recommended skincare 


“Greater improvement on fine lines. 
'GJ&JCI 2016 


Ministre dll рдо Economie 


| CEE 


www.italianmade.com "ITALIAN TASTE. 


THE EXTRAORDINARY 





PHOTOS: ANDREW PURCELL: FOOD STYLING: CARRIE PURCELL. 





In the Know 


e ©) Fresh Herbs 10 


SCHOO 





WOODY HERBS 


Strip the leaves off the tough stems— 
you don't need to pick them individually. 


ROSEMARY 


/ 
A^ 
ы 


1 Hold the sprig by the top of 
; the stem so that the leaves are 
i pointed toward your hand. 





oN 


Pull your other hand down the 
length of the stem from top to 
bottom so the leaves fall off. 


LARGE-LEAF HERBS 


These leaves are easy to pluck off one at a time. 
Cut them into ribbons to distribute their flavor. 


"E: 
rari 


: Pick off the leaves and stack 
; them, then roll into a mini log. 


Slice across the log to create 
thin ribbons. 


HOW TO PREP 








TENDER HERBS 


The thin stems of these leafy herbs are fine to eat; 
just get rid of any thick stems. 


Ar 
PA 


Hold the bunch by the stems Use the knife to "shave" off the 
in one hand. Position a chef's leaves. Remove any thick stems : 


knife at the base of the leaves. before chopping. 


GRASSY HERBS 


Use kitchen shears on these slender stalks 
so you can snip off only as much as you need. 





1 m 
Gather as many chives as you Use shears to snip the chives 
need in a rubber band. to the desired length. 
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— HOW TO STORE —— 


» : CHIVES ==— 
I Remove any ties. Wrap the bunch in a damp 
1 paper towel and refrigerate іп a resealable bag 
; (change the paper towel every few days). 


PARSLEY, CILANTRO, MINT ; "metere 


Remove any ties and discolored leaves. 

Rinse the bunch in cold water, then spinin — ; 

a salad spinner and pat with paper towels to : 

dry completely (dirt and moisture can cause : DILL 
the herbs to wilt faster). Wrap the bunch : 

in a damp paper towel and refrigerate in a £ Remove any ties. Wrap the bunch in a damp 
resealable bag (change the paper towel : paper towel and refrigerate in a resealable bag 
every few days). : (change the paper towel every few days). 


Life span: about 1 week : un po em 2 F R E EZE I 





To freeze hardy herbs 
like thyme or rosemary, 
chop the leaves and put 

in an ice cube tray. 


BASIL / 





Remove any ties. Trim off and discard d : Cover with olive oil and 
the bottom % inch of the stems. Put the  : ROSEMARY, THYME, SAGE i freeze up to 6 months. 
stems in 1 inch of water and store at I Remove any ties, Wrap the bunch in a damp L Melt in a skillet and use 
room temperature in a cool place out of 1 paper towel and refrigerate in a resealable bag : for sautéing. 

the sun (change the water every few days). : (change the paper towel every few days). i 

Life span: about 2 weeks : Life span: about 2 weeks 





EXTRA 
CREDIT 


BASIL PESTO CILANTRO PESTO : MINT PESTO 


Toast % cup pine nuts in a dry skillet; Toast % cup pepitas in a dry skillet; : Toast 1⁄4 cup sunflower seeds; 
let cool. Pulse in a food processor until : let cool. Pulse in a food processor until : let cool. Pulse in a food processor until 
finely ground. Add 3 cups basil, : finely ground. Add 3 cups cilantro, ; finely ground. Add 3 cups mint, 1 teaspoon 


1 clove garlic and М teaspoon kosher salt; ¥4 teaspoon orange zest, 1 clove garlic and chopped rosemary and М teaspoon 
pulse until finely chopped. Add % cup 1⁄4 teaspoon kosher salt; pulse until finely $ kosher salt; pulse until finely chopped. 
grated parmesan; pulse to combine. chopped. Add % cup grated aged gouda; : Add ¥ cup grated pecorino; pulse to 
Slowly pulse in % cup olive oil. pulse to combine. Slowly pulse in : combine. Slowly pulse in ¥ cup olive oil. 
% cup olive oil. B 
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SILKY SMOOTH 
TASTE WITHOUT 
THE SUGAR 








Unlike the 12 grams of sugar in 
dairy milk* Silk® Unsweetened Vanilla 
Almondmilk has 0 sugar and always 
tastes silky smooth. 








SAVOR the SEASON. nier 


Celebrate spring with fresh, wholesome ingredients. Amanda S. Gluck, 
mom of two and lifestyle blogger behind FashionableHostess.com 
shares this delicious honey vinaigrette dressing recipe inspired by 
Garnier Whole Blends Honey Treasures Repairing Shampoo. 








Golden Honey Vinaigrette 
with Spring Greens 


Serves 4 » Total time: 15 min 


3 tablespoons honey 

a cup white balsamic or white wine vinegar 
teaspoon Dijon mustard 

Ya cup extra-virgin olive oil 

Pinch of salt and pepper 

1 head Boston or butter lettuce 

1 cup baby Swiss chard 

2 cups pea shoots 

1 cup snap peas 

Ye cup lima beans 


cup thinly sliced summer squash 





cup crumbled goat cheese 


2 tablespoons flat-leaf parsley, chopped 


To make vinaigrette, whisk together the honey, 
vinegar, Dijon mustard, salt, pepper and olive 


oil until completely combined. Set aside. 


‘Tear lettuce into pieces and mix in a bowl with 
the Swiss chard, pea shoots, peas, lima beans, 
Sprinkle with 


parsley and serve with vinaigrette. 


summer squash and goat chee: 

















"When spring arrives, I always like to refresh my health and beauty routine. My hair 






needs extra attention after the winter months so Í make sure to use a repairing mask 
and moisturizing shampoo, like Garnier Whole Blends Honey Treasures. Its great for 
strengthening my hair, plus I love that it has the essence of real honey.” 

AMANDA S. GLUCK 


TO LEARN MORE ABOUT GARNIER 


WHOLE BLENDS REPAIRING SHAMPOO, 
VISIT GARNIERWHOLEBLENDS.COM. 











nourishing repair 
for damaged hair. 





luscious formula with 
| the essence of royal jelly, 


|| GARNIER 5 honey, and propolis 







ROYAL JELLY. HONEY à PRC 
EXTRACTS 





GARNIER MOS 


FIND YOUR BLEND 
#WHOLEBLENDS 


RNICR 


garnierwholeblends.com 


JELLY BEAN 


Americans have been eating these tiny treats for 
more than 150 years. Here's how our obsession began. 





Jelly beans appear in American candy w Бектери „не nee чн tons 
shops. The inventor, Boston confectioner + WIE ce idc ds 
William Schrafft, was likely inspired by ashington, D.C., for his 


Jordan Almonds and Turkish delight. Ui ацы, ре Ris 


for 720 bags that are distributed 
among federal buildings. 








American candy 
makers market jelly 
beans as Christmas 
candy. Parents fill little 
bags and hang them on 
the Christmas tree. 


Jelly beans become Easter 
candy. Confectioners liken the 
shape to eggs (some call them 
Jelly Bird Eggs) 





Jelly Belly releases 
America's first 
savory jelly bean— 
buttered popcorn. 





гл » 
am 


Starburst becomes the 
top-selling jelly bean 
brand. The beans have the 
same flavors as the classic 
chewy squares. 


B 





Jelly beans turn up on Chopped—the first 
of many Mystery Basket appearances. This 
time the winner turns blueberry-flavored 
wA beans into a sauce to top cannolis for dessert; 
ina future episode, a contestant makes an 
entrée with hot sauce-flavored beans. 


in stores. Chicago's Brach's Candy 
Company sells bags with a mix of 
lemon, lime and orange beans е 


The Beatle: pelted with 
jelly beans during their first 

US concert after a rumor spread 
that the Fab Four loved them. 
(They actually liked Jelly Babies, a 
gummy candy popular in England.) 


Jelly Belly Candy Company starts tinkering 

with the jelly bean. The family business 

(founded in 1869 as the Goelitz Candy Company) 
formulates “gourmet jelly beans" with flavoring 
in the gelatinous interior rather than in just 

the crunchy shell. 








ЕТТУ. TURKISH DELIGHT: ALAMY. EASTER BASKE 





Midwesterners start drinking their jelly beans 
when Illinois-based Prairie Farms Dairy sells 
a limited-edition jelly bean-flavored milk. 











About 16 billion jelly beans will be 
produced for Easter this year. 


@ Prepackaged jelly beans appear 


90 © 00 


She Outlier 


1 
| 
The black licorice jelly bean is the most | 
polarizing flavor: In a Twitter poll, 

65 percent of Food Network fans say 

they won't touch them. But those who like them really like 
them—which may explain why black licorice is the only | 








The shell is a coating of liquid sugar rolled in 
aspinner with finely granulated sugar. 


Originally, the sticky interior of 
jelly beans was made from pectin, 
anatural gel ingredient derived 
from fruit. Today, corn syrup or 
corn starch is also used. 


flavor Brach's sells by the whole bag. 


JELLY BEANS: JEFF HARRIS/STUDIO D. JORDAN ALMOND, RONALD REAGAN AND T 


———— 
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“With Fisher, there are no reservatives. No extra 
ingredients, Just the nuts, fresh out of their shells” 


fisher Naturals’ 


Alex Guarnaschelli mA vince CC 


Judge on Food Network's Chopped, executive chef and mom oa ALMONDS 


Fisher Live Life UNSHELLED: 


For the Mixed Fruit Almond Tart recipe and more recipes from Alex, visit 


Like us on Facebook 






BERS 


You don't need a special kit 
to dye Easter eggs. 

We created all of these 
with a basic four-pack 

of food coloring. 


PHOTOGRAPHS BY JEFF HARRIS 
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STYLING: HELEN QUINN, 


HOW TO MAKE EGG DYE 





BROWN | WHITE 


15 drops yellow 
+ 5 drops red 


10 drops yellow 
+ 10 drops green 


20 drops blue 


BROWN | WHITE 





15 drops red 
+ 5 drops blue 





20 drops yellow 





20 drops green 





10 drops blue 
+ 10 drops red 


BROWN | WHITE 


20 drops red 


| 
( 


15 drops yellow 
+ 5 drops green 


15 drops green 
+5 drops blue 


( 


15dropsblue 
+5 drops red 
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gu an instant bey skin 
wr ó Е Eo Kloss 











SUN-KISSED SUMMER COLOR 
WITHOUT THE SUN OR 
THE COMMITMENT 

















LOREAL 


PARiS 
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CHECK OUT THE 
v LEMONS! 


larc Murp 
ares aural 


ide the Seminole Hard Rock Hotel & Casino in Tampa is the 
chef and Chopped judge's first restaurant outside New York City, 
where he owns four spots, including Landmarc and Ditch Plains. 


Along with his wife, Pam, and the design firm TBD Studio, Marc 
brought Grey Salt from concept to reality in just one year, using 
the Mediterranean coast as inspiration. (Marc spent much of his 
childhood there when his dad was a diplomat in Italy and France.) 
Just before the opening, the chef gave us a tour and tasting 

and sent us home with some smart decorating and entertaining 
ideas—plus recipes for two hot items on the menu. 


FABRIC: MARKO METZINGER/STUDIO D. 


White on white | 
Marcandhisdesignteam  P 
chose a light, beachy 
color scheme for the 
dining room. Diners who 
score the tall booths get 
a direct view of the 

cooks in the open kitchen, 
or "the main stage," as 
Marc calls it. “I wanted 
people to see the cooking 
as a show.” 



















اس 


ALT = 
T | 


Robin Chair y 
$240; 


yliving.com 


Rustic ceilings 

When the ceiling boards were delivered to the job site, there 
was a problem: They looked too perfect. To give the ceiling 
some character, Marc asked the contractors to flip the planks 
and expose the rough backs. The restaurant designers 
commissioned pendant lights made from fishing baskets— 

a nod to all the local fish served on the menu. 





Choice fabric 

Marc wanted the 

booths in the back of X 
therestaurant to feel | 


like oceanside cabanas. 
The blue-and-white 
striped upholstery is 
reminiscent of classic 
beach chairs. Waverly Classic Ticking 
Fabric for similar, from 
$25 per yard; joann.com 
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Simple setting 

Marc kept the tabletops simple: just a votive candle resting in 
gray salt and painted ceramic dipping dishes filled with a spice blend. 
He went with weighty (but still slick-looking) flatware. 







— 
— 





Le Souk Ceramique Sambonet H-Art Flatware, 
Tabarqa Plates for $85 for a five-piece setting; 
similar, $63 for four; gracioushome.com 

amazon.com 


4442444 
TIT 
TTT 
ûû ûû AA 





Splash of citrus 

Ablank wall called out for color, so Marc 
livened up it up with 216 glass jars of 
preserved lemons (left). “| wanted just one 
colorful boom," he says. “And lemons are 

all over the menu." The lemons were boiled 
with salt and sugar and will stay this vibrant 
for about a decade. He punched up the wall 
behind the host stand with bottles of 

olive oil (above). 
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PLATE MARKO METZINGER/STUDIO D. 


WHAT'S NEXT 
With a new double-wishbone rear suspension and a lower center 
of gravity, the 2016 Prius is making getaways even more thrilling. 


2 toyota.com/prius 


Prototype shown wit options: Production mode! may vary. Motor Sales, U.S.A., Inc. 









THE ALL-NEW 


PRIUS 








Open 
shelving 

The kitchen shelves 
are stocked with 
brightly colored 
terra-cotta dishes that 
go from stove to table. 
In an unexpected twist 
for a place that serves 
so much seafood, the 
chilled display counter 
showcases fresh 
citrus:"l didn't want to 
have the fish staring at 
you," Marc jokes. 























Cazuelas, from 
$25; tienda.com 


Pretty pitchers 
Some service items, like yellow 
water pitchers and large silver  ——up— 


containers for olive oil, are left 
out for all to see. 





Sansone Stainless Steel Ё 
Fusti for similar, $180; 
gourmetitalian.com 
A 


— 
` 

Wood reserves 
Marc and his chefs cook about 80 percent 
of the menu items over the open flames of 
a wood-fired grill. Cherrywood logs 
are stashed in large cubbies near the 
dining room 

Fiesta Disc pitcher, $58; 

macys.com 
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CAZUELAS AND PITCHER: MARKO METZINGER/STUDIO D. 








BETTER TASTE 
NEXT TIME. 


MORE PEOPLE PREFER 


THE TASTE OF GEVALIA. 





Don't be bitter, Starbucks. With over 150 years of experience making rich, never bitter coffee, 
it's no wonder more people prefer the taste of Gevalia House Blend to your 
house blend. But don't feel bad. We might have better taste in coffee. 
But you have better taste in artisanal cheese plates. 
ENJOY THE TASTE OF RICH, 
NEVER BITTER GEVALIA. 









Your friend in coffee, 


° 
GEVALIA 


KAFFE 


Ground Coffee 


wo DARK вош 


1009, ARABICA COFFEE ©» NEWI 12 01 Ag) 





Based on a January 2016 nati 
independent third party comparing Gevalia 


SNAPPER WITH FENNEL 
AND TOMATOES 


ACTIVE: 35 min 1 TOTAL: 35 min | SERVES: 4 


2  pinches of saffron threads 
% сир dry white wine 
% сир extra-virgin olive oil 
bulb fennel, trimmed, cored and 
thinly sliced, plus fronds for topping 
1 small red onion, thinly sliced 
2 cloves garlic, thinly sliced 
% cup kalamata olives, pitted 
% cup vegetable stock 
1 cup cherry tomatoes, halved 
Kosher salt and freshly ground pepper 
2 tablespoons chopped fresh parsley 
4  6-ounce snapper fillets, 

pin bones removed 
Gray salt, for finishing 





1. Stir the saffron into the wine and set aside. Heat 2 tablespoons olive oil in a 
medium saucepan over medium heat. Add the fennel and onion and cook, stirring, 
until slightly softened, about 5 minutes. Add the garlic and cook, stirring, 1 minute. 
Add the saffron-wine mixture and olives and simmer until the liquid is reduced 

to about a tablespoon, about 3 minutes. Add the vegetable stock and cook until 
slightly reduced, about 2 minutes. Stir in the tomatoes. Season 
with salt and pepper; stir in the parsley. 

2. Meanwhile preheat the broiler. Pat the fish dry with paper towels. 
Rub the skin with 3 tablespoons olive oil and season with salt and 
pepper. Heat 3 tablespoons olive oil in a large ovenproof skillet 
over high heat. Add the fish skin-side up and cook until golden 
on the bottom, 1to 2 minutes. Transfer the skillet to the broiler. 
Broil until the skin is slightly charred, 6 to 8 minutes. 

3. Divide the vegetables and liquid among 4 dishes. Top with 
the fish skin-side-up. Garnish each dish with fennel fronds and 
finish with gray salt. 






Marc cooks 
the snapper on his 
wood-fired grill, 
then finishes it in the 
wood-burning oven. 
To get a similar effect 
at home, start the 
fish in a skillet, 
then broil. 



















ROASTED OYSTERS WITH 
GARLIC-PARSLEY BUTTER 


ACTIVE: 20 min | TOTAL: 30 min | SERVES: 4 


FOR THE GARLIC-PARSLEY BUTTER 

1  stickunsalted butter, softened 

% сир roughly chopped fresh parsley 
2 tablespoons minced shallots 

1% teaspoons grated lemon zest 

1 tablespoon roasted garlic 

Kosher salt and freshly ground pepper 


FOR THE OYSTERS 
24 oysters (in the shell) 
1 baguette, cut into %-inch-thick slices 





1. Make the garlic-parsley butter: Puree the butter, parsley, shallots, lemon zest, 
roasted garlic and a little salt and pepper in a food processor until smooth. 

2. Preheat the oven to 375°. Open the oysters with an oyster knife. Divide the oysters 
among small baking dishes lined with baguette slices. Place a heaping teaspoon of 
garlic-parsley butter on each oyster. Roast the oysters until the butter is melted, 

8to 10 minutes. Serve immediately. 
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THE 
GOOD 
NEWS 

JUST 
DOESN’T 
STOP. 


That’s right. 
Gevalia also comes in 
single serve cups. 


For the 
Keurig® K-Cup® 
Brewing System. 


Keurig and K-Cup are trademarks of 
Keurig, Incorporated. Used with permission. 


Star 
Kitchen 


For Cake Wars host 
Jonathan Bennett, the 
kitchen is the busiest 
room in the house. 


PHOTOGRAPHS BY DAVE LAURIDSEN 


There’s plenty of room in 
Jonathan Bennett’s five-bedroom 
Hollywood home, but on any 
given day the kitchen is packed. 
It’s the gathering place for the 
Cake Wars host and his 
housemates—including his 
stepmom, stepsister and two 
friends—plus anyone who stops 
by to hang out. “We have this 
3,000-square-foot house, yet 
we're never more than 20 feet 
apart,” says Jonathan, who became 
famous playing the love interest 
in Mean Girls. When he first saw 
the property two years ago, the 
turnkey kitchen was a major 
selling point— it was sleek and 
modern, and it came with tons of 
storage. He made the space his 
own by bringing in a few beloved 
quirky kitchen items that he 
inherited from his mom, who 
passed away in 2012. “She was a 
huge cook,” he says. “The kitchen 
was her spot.” Here, it’s everyone’s 
domain: Jonathan’s friends like 
to jump іп and start cooking. 
“There’s always something good 
to eat,” he says. 
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The traditional wood dining 
table is flanked by two vintage 
1960s airport benches. They 
remind Jonathan of his late 
father, an amateur pilot 


I 
/ 




























Jonathan's kitchen has 

two full-size fridges 

and freezers that are 
always stocked. Heand | 
his housemates use one When Jonathan was growing up, 
for food and the other this deer-shaped gravy boat was 
strictly for beverages, a fixture in his mother's home 
mainly water and juice "It was her favorite kitchen thing 
ever; he says 


Jonathan's grandfather was а 
steelworker in Ohio and took 
this lunch box to work every day. 





This TV saved Jonathan's 
Super Bowl party last year. 
When the power unexpectedly 
went off in the den during the 
fourth quarter, his 100-plus 
guests crammed into the 
kitchen to watch the final 
minute of the game. 





Turirthe page 
to get Jonathan's look. 
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Get the Look 


i Pickup some of Jonathan's finds for your own kitchen. 





HIS 
VINTAGE 
AIRPORT 





Jonathan jokes that he 
doesn't know how he lived 
without his Electric Wine 

Bottle Opener. It's his 
favorite kitchen appliance. 

$20; bedbathandbeyond.com 


The model bicycle 
parked on a shelf was 
Jonathan's mom's. She 
always found a place 
for it, no matter where 
she lived, he says. 
This Metal Bicycle 
Sculpture is similar. 
$40; ріег1.сот 


Jonathan and his 
housemates keep 
the bar stocked for 
last-minute guests. 
It's decorated with 
peculiar objects like 
glasses from the 
Beverly Hills Hotel's 
100th anniversary 
party and the Urban 
Trends Phrenology 
Bust. From $53; 
wayfair.com 
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The colorful silicone 
handles of the Joseph 
Joseph Elevate Carousel 
Set will add a pop of color 
to a stark kitchen 
$50; macys.com 


After a few months of pushing 
heavy steel and wood bar 
stools in and out, Jonathan 
and his stepmom upgraded 
to these lightweight acrylic 
Vapor Stools. $189; cb2.com 
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FOOD STYLING: BRETT KURZWEIL. 





Fun Cooking 


PHOTOGRAPH BY RALPH SMITH 





Morning Matzo 
We've seen all sorts of twists on matzo, but here's a new one from our test kitchen 
that will make for a sweet Passover: Break 4 matzo sheets in half. Combine 2 ounces 
softened cream cheese with 1 tablespoon strawberry jam; spread between the matzo halves 
and sandwich together. For the glaze, whisk 1 cup confectioners’ sugar with 112 tablespoons 
water and 1 drop red food coloring until smooth. Spread some glaze on each matzo sandwich 
and sprinkle with coarse sugar. (Use kosher for Passover ingredients if necessary.) 
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This might be the best breakfast you've ever eaten with your hands. 


PHOTOGRAPHS BY LEVI BROWN 


BRIOCHE 
BUN 


PICKLED 
PEPPERS 


HOT SAUCE 
AVOCADO 






THICK-CUT. 
BACON 


CHEDDAR 
CHEESE 


WAFFLE 
FRIES 
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If you want to start a debate with 
chefs, ask them to describe the perfect 

egg sandwich. Half of them will probably tell 
you that a proper version is nothing more than 
two eggs and American cheese on a kaiser roll— 
the way diners and delis have made it for 
decades. The rest of the chefs will likely give 
you a layer-by-layer description of a combo 
you'd never imagined. And that's where we fall. 
Behold, our test kitchen's ultimate egg sandwich: 
soft bun, runny yolk, crispy potatoes and a hit 
of hot sauce in the most unlikely place. 





«LOADED EGG SANDWICH 


ACTIVE: 15 min I TOTAL: 35 min 1 MAKES: 1 


cup frozen waffle fries, hash browns or Tater Tots 
slices thick-cut bacon 

slices sharp cheddar cheese 

tablespoon unsalted butter, at room temperature, 
plus more for the bun 

1 tablespoon hot sauce 

1 extra-large egg 

Kosher salt 

1  brioche bun, split 

Sliced avocado and chopped pickled hot peppers, 

for topping 


“NN OK 


1, Spread the waffle fries (or other frozen potatoes) on 

a baking sheet and bake as the label directs. Lightly 
smash the fries with a spatula and push together to 

form a circle about the diameter of the bun; set aside 

on the baking sheet (keep the oven on). 

2. Meanwhile, cook the bacon in a small nonstick skillet 
over medium heat, turning, until crisp, about 7 minutes. 
Transfer to a paper towel-lined plate to drain; break each 
piece in half. Wipe out the skillet. 

3. Lay the cheese slices on the fries and return to the oven 
until melted, about 2 minutes. Meanwhile, melt the butter 
in the skillet over medium heat. Add the hot sauce and 
swirl to combine. Crack the egg into the skillet and cook 
until it starts setting, about 30 seconds. Season with salt 
and spoon the butter mixture over the egg white until it 
starts to turn orange-red, about 30 seconds. Cover and 
cook until the egg white is set, about 1 more minute. 

4. Toast the bun and spread with butter. Slide the 

cheesy waffle fries onto the bottom bun. Top with the 
bacon, avocado, egg, peppers and the top bun. 


S 

















Fun 
Cooking 





All-Star Eggs 


Here's how Food Network chefs 
take their sandwiches. 


Trisha Yearwood 

* Homemade 
buttermilk biscuit 

* Cheddar cheese 

* Scrambled egg 

* Avocado 

* Bacon 


Bobby Flay 

* Soft roll 

* American cheese 
* Bacon 

* Fried egg 


Marc Murphy 

* Buttered toasted 
sesame roll 

* Swiss cheese 

* Ham 

* Fried egg 

(Wrap the sandwich in 

foil and let steam for a 

few minutes.) 


Jeff Mauro 

* Toasted croissant 

* Strawberry preserves 

* American cheese 
omelet 

* Bacon 


Alex Guarnaschelli 
* Buttered soft 
sesame roll 
* Bacon 
* Two fried eggs 
* Cracked pepper 


Geoffrey Zakarian 
* Griddled bialy 

* Cheesy scrambled eggs 
* Chives 

* Smoked salmon 
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WHICH SIDE ARE 


ACTIVE: 30 min 1 TOTAL: 4 hr I SERVES: 8 to 10 


1  8-pound fully cooked bone-in half ham 
(shank or butt) 

cup low-sodium chicken broth 
cup honey 

cup packed light brown sugar 
cup dijon mustard 

cup whole-grain mustard 
tablespoons apple cider vinegar 
tablespoons hot sauce 
tablespoon chopped fresh thyme 
teaspoon red pepper flakes 


p اک‎ qu duya 


. Bring the ham to room temperature 1 hour 
before baking. 

?. Position an oven rack in the lowest position; 
preheat to 350". Trim off any skin from the 
ham, leaving a %-inch layer of fat. Score the 
fat with a sharp knife in a 1-inch crosshatch 
pattern without cutting through to the meat. 
Place the ham flat-side down in a roasting 
pan and add the chicken broth to the pan. 
Cover with foil and bake 142 hours. 

3. Meanwhile, make the glaze: Whisk the 
honey, brown sugar, mustards, vinegar, 
hot sauce, thyme and red pepper flakes in 
a medium bowl. Remove % cup of the glaze 
to a separate bowl and set aside for serving. 
Remove the ham from the oven, discard the 
foil and brush with about one-quarter of the 
remaining glaze. Continue baking, brushing 
with the glaze and the pan juices every 
30 minutes, until the ham is a deep reddish- 
brown and a thermometer inserted into the 
center registers 140°, 1 to 1% more hours. (Add 
% cup water to the pan if the juices dry out.) 

Transfer the ham to a cutting board and let 
rest 20 minutes before slicing. Serve with the 
reserved glaze. 


HAM 
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ү 0 U 0 N / We asked Food Network fans what 
a they prefer for Easter: ham or lamb? 


ROAST LEG OF LAMB 
WITH GINGER AND MINT 


ACTIVE: 45 min 1 TOTAL: 3% hr (plus marinating) 
SERVES: 6 to 8 


2 heads garlic, peeled 

1 3-inch piece ginger, peeled and sliced 

3 tablespoons extra-virgin olive oil 

1 tablespoon paprika 

Kosher salt and freshly ground pepper 

1  7-to8-pound bone-in leg of lamb 

2 cups firmly packed fresh mint leaves, chopped, 
plus more for topping 

3  cupslow-sodium chicken broth 

3 tablespoons white balsamic vinegar 

1% tablespoons sugar 


1. Pulse the garlic, ginger, 1 tablespoon olive oil and 
the paprika in a food processor to make a paste. 
Heat the remaining 2 tablespoons olive oil in a 
medium skillet over medium-high heat. Add the 
garlic-ginger paste, 1 teaspoon salt and a few grinds 
of pepper; cook, stirring occasionally, until the paste 
begins to fry slightly, about 5 minutes. Transfer to a 
bowl; let cool. 

2. Make about sixteen 1-inch-deep slits all over 

the leg of lamb with a paring knife. Stuff the 
chopped mint and some of the garlic-ginger paste 
into the slits. Rub the remaining paste all over the 
outside of the lamb. Wrap the lamb in plastic wrap 
and refrigerate at least 4 hours or overnight. 

3. Bring the lamb to room temperature 30 minutes 
before roasting. Preheat the oven to 375°. Unwrap 
the lamb, season with salt and pepper and place on 
a rack in a roasting pan. Pour 1 cup chicken broth into 
the pan. Transfer to the oven and roast until the lamb 
starts browning, about 30 minutes. Meanwhile, 
combine the remaining 2 cups chicken broth, the 
vinegar and sugar in a medium saucepan and bring 
to a boil; remove from the heat and set aside. 

4. Remove the lamb from the oven; baste with the 
broth mixture. Continue roasting, basting every 

30 minutes, until the lamb is golden brown and 

a thermometer inserted into the thickest part 
registers 130°, about 1% more hours. Transfer to a 
cutting board and let rest 20 minutes before slicing. 
5. Meanwhile, spoon off any excess fat from the 

pan juices; add the pan juices to the remaining broth. 
Heat the broth mixture over medium heat, stirring 
occasionally, until reduced by about one-third, about 
5 to 7 minutes. Top the lamb with mint and serve with 
the broth mixture. 
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Turn store-bought dough into a fun pull-apart loaf. 
PHOTOGRAPHS By LEVI BROWN 


FOOD STYLING: CHRISTINE ALBANO. 
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CHOCOLATE- 
CINNAMON BREAD 


ahM\-AND-HERB BREAD 
A 
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HOW TO MAKE A PULL-APART LOAF 


1. Roll and stretch 1 pound thawed = = 
frozen white bread dough into a 12-inch 
square onalightly floured surface. Add 
toppings (see opposite page). Cut into 
16 small squares (fig. A). 


2. Make 4 stacks of 4 squares each (fig. B). 







З. Place each stack on its side in a 
buttered 9-by-5-inch loaf pan (fig. C). 
Gently separate the dough layers so the 
dough fills the pan. 


4. Cover the loaf loosely with plastic 
wrap and set aside in a warm place 
until the dough rises by half its size, 
1 to 2 hours. 








5. Preheat the oven to 350". Bake 
the loaf until it's browned and 
cooked through, 40 to 45 minutes 
(tent with foil if it's 
browning too 
quickly). Let cool 
15 minutes in the 
pan, then loosen 
with a knife 

(fig. D). Remove 
toa plate andlet 
cool 30 minutes. 














Dark metal 
pans can cause 
baked goods to 
brown more quickly. 
If you're using dark 
metal, reduce the 
oven temperature 
to 325°. 
















CHOCOLATE-CINNAMON BREAD 


Combine 4 ounces finely chopped semisweet chocolate with М cup sugar and М teaspoon 
cinnamon. Separately, combine 4 tablespoons softened butter, 1 teaspoon vanilla and 

a pinch of salt; spread over the 12-inch square of dough, then sprinkle with the chocolate 
mixture, pressing lightly. Assemble the loaf as directed; sprinkle with any fallen pieces of 
chocolate before rising and baking. 





BLUEBERRY-CREAM CHEESE BREAD 

Combine 2 ounces softened cream cheese with ¥2 teaspoon grated lemon zest and 

a pinch of nutmeg. Spread over the 12-inch square of dough. Sprinkle with 2 tablespoons each 
granulated sugar and sliced almonds, then 1 cup blueberries, pressing lightly. Assemble 
the loaf as directed. Sprinkle with 1 tablespoon each granulated sugar and sliced almonds 
before rising and baking. Dust with confectioners’ sugar before serving. 





GARLIC-ASIAGO BREAD 


Combine 4 tablespoons softened butter, 2 tablespoons chopped parsley, 2 grated garlic cloves, 
1⁄4 teaspoon red pepper flakes and a big pinch each of salt and pepper. Spread over the 
12-inch square of dough; sprinkle with % cup grated asiago, pressing lightly. Assemble the 
loaf as directed. Sprinkle with М cup asiago before rising and baking. 





HAM-AND-HERB BREAD 

Heat 1 tablespoon olive oil in a large skillet over medium heat. Add 1 sliced onion and 1 teaspoon 
fresh thyme; season with salt and pepper. Cook, stirring occasionally, until golden brown, 

8 to 10 minutes; let cool. Spread 1⁄4 cup crème fraiche over the 12-inch square of dough. Top 
with the onion mixture, 3 chopped slices Black Forest ham and 2 tablespoons chopped chives. 
Assemble, let rise and bake the loaf as directed 








Hon ias es dianer, Smithfield your Easter mete So male icy a 
celebration with bacon and hams that hand-trimmed and re see ҮҮ; 
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Things to Make with 












This refrigerator staple is 
the key ingredient in these dips, 
_ dinners, desserts and more. 


PHOTOGRAPHS BY JUSTIN WALKER 


62 FOOD NETWORK MAGAZINE © APRIL 2 





FOOD STYLING: CYD RAFTUS MCDOWELLIPROP STYLING: KAITLYN DU ROSS. 





CHILLED CUCUMBER- — : TANGY : BLUE CHEESE 


WATERCRESS SOUP  : GUACAMOLE з WEDGE SALAD 
No. 23 : No. 1 : No. 19 





FRIED ; ` TWO-INGREDIENT  : GREEK 
CHICKEN : PIZZA DOUGH i MEATBALLS 
9 0. Н о. 





PESTO PASTA ; GRANOLA : STRAWBERRY 


WITH SHRIMP : WAFFLES : CUPCAKES 
No. 26 : No. 35 : No. 49 
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IT'S GOOD 
FOR YOU! 


OUR FAVORITE HEALTHY RECIPES...ALL INONE BOOK 
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50 Things to Make with Yogurt 








e 

1. TANGY GUACAMOLE Mash 2 ripe avocados 
with % cup plain Greek yogurt. Stir in 

¥ chopped small red onion and % chopped 
small jalapeño, М cup chopped cilantro, the 
juice of 1 lime and ¥ teaspoon kosher salt. 


2. LEMON HUMMUS Puree % cup plain Greek 
yogurt with one 15-ounce can chickpeas 
(drained and rinsed), 2 tablespoons tahini, 
1 garlic clove, 1 teaspoon lemon zest and 
¥ teaspoon kosher salt. 


3. CILANTRO-LIME YOGURT DIP Puree 1⁄2 cup 
plain yogurt with М cup each chopped 
scallions and cilantro, 1 teaspoon each 
lime zest, lime juice and hot sauce and 

¥ teaspoon kosher salt. 


4. TZATZIKI Mix 2 cups plain Greek yogurt 
with 1 grated Persian cucumber, 1 grated 
garlic clove, 3 tablespoons each chopped 
dill and mint and 2 teaspoons red wine 
vinegar; season with salt and pepper. 


5. RANCH DIP Puree 22 cup plain Greek 
yogurt with % cup each mayonnaise and 
sour cream, 2 tablespoons each chopped 
chives and dill and 1 garlic clove; season 
with salt and pepper. 


1 B. LIGHT CAESAR DRESSING Puree % cup 

= nonfat plain Greek yogurt, 2 tablespoons 
: each grated parmesan and olive oil, 

1 1⁄4 teaspoon dijon mustard, 2 anchovies 

i and the juice of % lemon. 


: T. PIMIENTO CHEESE DRESSING Puree 34 cup 
: plain yogurt with % cup each shredded 

` cheddar and chopped pimientos. Stir in 

: 2 tablespoons chopped chives; season with 
i salt and pepper. 


: 8. PIMIENTO CHEESE CORNBREAD Make 

i Pimiento Cheese Dressing (No. 7). Mix 

: 1cup each flour and cornmeal, 2 cup sugar, 
: 34 teaspoon baking soda, ¥ teaspoon salt 

1 and % teaspoon baking powder; stir in 

1 the dressing and 2 eggs. Bake in an oiled 

: 9-by-13-inch baking dish at 375° until a 

: toothpick comes out clean, 25 minutes. 


: 9. OLIVE BISCUITS Pulse 3 cups flour, 

: 4 teaspoons baking powder and 

1 teaspoon each baking soda and salt in 

: a food processor. Pulse in 12 sticks cold 

1 cubed butter until the mixture looks like 

1 coarse meal. Transfer to a large bowl; stir in 
: 1cup chopped black olives. Whisk % сир 

: plain yogurt with % cup water; stir into the 
: flour mixture. Drop 12 biscuits, 2 inches 

1 apart, onto 2 parchment-lined baking sheets. 
i Bake at 425° until golden, 20 minutes. 


: 10. GARLIC-HERB BUTTER Pulse 4 tablespoons 
: softened butter with 1 small garlic clove 

: ina food processor. Pulse in ¥ cup nonfat 

: plain Greek yogurt and 2 teaspoons each 

: chopped rosemary and thyme until smooth; 
i season with salt and pepper. 


: 11. CHIPOTLE MARINADE Puree % cup plain 

: yogurt with 1 chipotle in adobo sauce, 

: 1 garlic clove, the juice of 2 limes and 

1 ¥ teaspoon each ground cumin and 

: kosher salt. To use: Marinate 1% pounds 

: steak or chicken, 1 to 4 hours. Wipe off the 
: excess marinade before cooking. 
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12. TANDOORI MARINADE Mix cup plain 
yogurt with % cup tandoori paste 

and 2 teaspoons each grated garlic and 
ginger; season with salt and pepper. 

To use: Marinate 1% pounds chicken, 

1to 4 hours. Wipe off the excess marinade 
before cooking. 


13. TANDOORI POTATOES Make Tandoori 
Marinade (No. 12). Toss 2 pounds cubed 


on a rimmed baking sheet and roast at 
425° until crisp, 30 minutes. Drizzle with 
the remaining marinade and sprinkle with 
chopped cilantro, scallions, toasted 
coconut and salted cashews. Serve with 
lime wedges. 


Mix 1 pound ground lamb, 1 egg and ¥2 cup 
each breadcrumbs and tzatziki with your 
hands. Form into 1-inch balls. Bake on a 


rimmed baking sheet at 425" until browned, : 


about 15 minutes. Serve with the remaining 
tzatziki; top with herbs. (Makes about 24.) 


15. BUFFALO WINGS Toss 2 pounds split 

chicken wings with 1 tablespoon vegetable 
oil; season with salt and pepper. Roast on a 
rack set on a rimmed baking sheet at 450° 


until golden, 1 hour. Whisk % cup each plain : 
yogurt and Buffalo hot sauce in a large bowl; : 


add the wings and toss. 


16. FRIED CHICKEN Mix 1 cup plain yogurt 
with 1teaspoon each hot sauce and fresh 
thyme and ¥ teaspoon each minced 
garlic, onion powder and kosher salt in a 
large bowl. Add 3 pounds skin-on, bone-in 
chicken pieces; marinate 1 hour. Season 
1cup flour with salt and pepper. Wipe off 
the excess marinade and dredge the 
chicken in the flour. Deep-fry in 

350° vegetable oil until golden and 
cooked through, 15 to 20 minutes. 


1 17. CRISPY FISH STICKS Combine 1% cups 

: cake flour, 1 teaspoon each paprika and 

: kosher salt and ¥ teaspoon each baking 

: soda and pepper in a bowl; transfer half 

: to a plate. Whisk % cup plain yogurt and 

> 1⁄4 cup seltzer into the remaining flour 
mixture. Dip 1 pound of finger-size pieces 

: firm white fish in the batter, then roll in the 
: flour mixture. Working in batches, deep-fry 
: in 350° vegetable oil until crisp and golden, 


russet potatoes with ¥2 сир of the marinade : 4 minutes. Season with salt and serve with 


and 1 tablespoon melted coconut oil. Spread : tartar sauce. 


: 18. THAI PEANUT CHICKEN SALAD Puree 

1 % cup plain yogurt with 2 tablespoons each 
: miso paste, peanut butter and lime juice 

: and 2 teaspoons Sriracha. Toss with 3 cups 
: shredded rotisserie chicken, 1 cup shredded 
: carrots and 2 tablespoons each chopped 
14. GREEK MEATBALLS Make Tzatziki (No. 4). : peanuts, scallions and cilantro; season with 
: salt and pepper. 





: 19. BLUE CHEESE WEDGE SALAD Mix 

: 1 cup plain yogurt with % cup each 

: mayonnaise and crumbled blue cheese, 

: 2 teaspoons white wine vinegar, 

: 44 teaspoon kosher salt and a dash each 

: of Worcestershire sauce and hot sauce. 

: Spoon over 4 iceberg lettuce wedges; top 
: with chopped chives and candied walnuts. 
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20. SMOKED TURKEY SALAD Puree 1⁄4 cup 
each plain yogurt, water, fresh basil and 
chopped scallions, % avocado, 1 garlic clove, 
1 tablespoon lemon juice and ¥ teaspoon 
kosher salt. Toss with 1 head torn Boston 
lettuce, 8 ounces diced smoked turkey, 

% pint cherry tomatoes, ¥ diced avocado 
and 5 slices crumbled cooked bacon; 
season with salt and pepper. 


21. HERBED EGG SALAD Hard-boil 12 eggs; 
chop, reserving 2 yolks. Mash the reserved 
yolks with % cup low-fat plain yogurt 

and ¥ teaspoon dijon mustard. Mix with 
the chopped eggs and 2 tablespoons 

each chopped chives and parsley; season 
with salt and pepper. 


22. SPICY VEGGIE WRAPS Whisk ¥ cup plain 
Greek yogurt with 2 tablespoons harissa 
(Moroccan chile paste) and ¥ teaspoon 


each ground coriander and cumin. Spread on : 


2 tortillas; top each with % cup canned 
chickpeas (drained and rinsed) and some 
chopped cucumber, shredded carrots and 
crumbled feta. Sprinkle with chopped 
scallions, cilantro and mint. Fold in the 
sides, then roll up to enclose. 


23. CHILLED CUCUMBER-WATERCRESS SOUP 


Puree 1 cup each plain yogurt and watercress : 


with 1 seeded peeled English cucumber 
and 2 tablespoons each chopped dill, white 
wine vinegar and olive oil; season with salt 
and pepper. Chill. Drizzle each serving with 
olive oil. 


24. ROASTED BEET SALAD Wrap 4 medium 
beets individually in foil with a drizzle of 
olive oil. Roast at 400° until tender, 

1 hour. Cool; peel and cut into chunks. 
Whisk % cup plain Greek yogurt with 

2 tablespoons each whole-grain mustard, 
white wine vinegar, minced shallots and 
chopped dill. Toss with the beets; season 
with salt and pepper. 


: 25. TURKISH TORTELLINI Whisk 1 cup plain 

: yogurt with 1 tablespoon lemon juice, 

: 1small grated garlic clove and % teaspoon 
: kosher salt. Warm 1 tablespoon each butter 
: and olive oil with a pinch each of cayenne, 

1 dried mint and kosher salt іп a saucepan. 

: Toss 9 ounces cooked tortellini with the 

: yogurt sauce; drizzle with the spiced butter. 


: 26. PESTO PASTA WITH SHRIMP Pulse 3 cups 
: fresh basil, 2 tablespoons toasted pine nuts 
: and garlic clove in a food processor. 

: Pulse in % cup plain Greek yogurt and 

: 2 tablespoons each grated parmesan 

: and olive oil until smooth. Cook 12 ounces 

1 bucatini; reserve % cup cooking water. Toss 
1 the pasta with the pesto, 1 pound steamed 

: chopped asparagus, 8 ounces sautéed 

: shrimp and the reserved cooking water. 

: Top with toasted breadcrumbs. 


: 27. TWO-INGREDIENT PIZZA DOUGH Mix 1 cup 

: each self-rising flour and plain Greek yogurt 
: using your hands to form a shaggy dough. 

: Knead ona floured surface until smooth. To 
: use: Preheat a pizza stone or inverted baking 
: sheet in a 475° oven. Spread the dough 

: into a 10-inch round on a separate floured 

: inverted baking sheet. Top as desired. Slide 
1 onto the stone; bake about 12 minutes. 








FOOD NETWORK MAGAZINE * APRIL 2016 


THIS PAGE, PHOTO: RYAN DAUSCH. 


50 Things to Make with Yogurt 





28. CURRIED CREAMED SPINACH Sauté 

leach minced onion and garlic clove in 

4 tablespoons butter over medium heat 
until softened, 7 minutes. Add 1 tablespoon 
each tomato paste and curry powder; cook 


1 minute. Stir in % cup water, 1 pound frozen : 
1 flour with 1 teaspoon baking powder, 

: 14 teaspoon each cinnamon and salt 

: and % teaspoon each baking soda and 
: ground ginger; whisk in the banana 

: mixture. Divide among 12 lined muffin 
: cups. Bake at 350° until golden and a 
toothpick inserted into the centers 

: comes out clean, 20 to 25 minutes. 


chopped spinach (thawed and squeezed 
dry), % teaspoon kosher salt and a pinch of 
cayenne; cook until warmed through. Stir in 
% cup plain yogurt. 


29. POTATO BLINI Cook 1 pound chopped 
peeled Yukon Gold potatoes in boiling 
salted water until tender, 10 minutes. 

Drain and pass through a ricer; mix with 

2 tablespoons each flour and plain yogurt, 
2 eggs, Y? teaspoon kosher salt and some 
pepper. Cook tablespoonfuls in a hot 
buttered skillet or griddle over medium-low 
heat until browned, 2% minutes per side. 
Top with plain yogurt and chives. 


30. TWICE-BAKED POTATOES Pierce 4 russet 
potatoes with a fork; bake at 400° until 
tender, 1 hour; cool slightly. Slice % inch off 
a long side of each. Scoop out most of the 
filling; mash with 34 cup plain Greek yogurt, 
% cup shredded dill havarti, 4 tablespoons 
butter and ¥ teaspoon kosher salt. Return 
the filling to the potatoes; top with more 
cheese. Return to the oven until hot and 
bubbling, 20 minutes. 


31. RASPBERRY-ALMOND SCONES Combine 
1% cups all-purpose flour, % cup each 
almond flour and sugar, 2 teaspoons 
aluminum-free baking powder and 

1⁄4 teaspoon each baking soda and salt; 
work in 1 stick cubed cold butter with your 
fingers until crumbly. Stir in one 6-ounce 
container raspberry yogurt and 1 beaten 
egg. Drop 6 scones, 2 inches apart, onto a 
parchment-lined baking sheet. Brush with 
more beaten egg; sprinkle with sugar and 
sliced almonds. Bake at 375° until golden, 
about 25 minutes. 


: 32. BANANA-CHOCOLATE CHIP MUFFINS 

: Whisk 1 stick melted butter with 34 cup 
: brown sugar, ¥ cup each plain Greek 

: yogurt, mashed overripe banana and 

: chocolate chips, 2 eggs and 1 teaspoon 


vanilla. In a separate bowl, whisk 2 cups 





: 33. BLUEBERRY COFFEE CAKE Beat 1% sticks 
: softened butter and 1 cup granulated 

: sugar with a mixer until light and fluffy, 

: 3 minutes. Beat in 2 eggs and 2 teaspoons 
: vanilla. In a separate bowl, whisk 2 cups 

: flour with 1 teaspoon baking powder and 

: % teaspoon each baking soda and salt; 

: beat into the butter mixture in batches, 

š alternating with 1 cup plain Greek yogurt. 

: Fold іп 1% cups blueberries. Pour into an 

{ oiled 9-inch springform pan. Mix % cup 

: flour with % cup brown sugar, ¥ teaspoon 
cinnamon and a pinch of salt; work in 

: 5 tablespoons cubed cold butter with your 
1 fingers and sprinkle over the batter. Bake at 
1 350° until golden brown, 1 hour. 
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50 Things to Make with Yogurt 





34, BLUEBERRY PANCAKES Whisk 1 cup 
blueberry yogurt with 1⁄4 сир water, 

3 tablespoons vegetable oil and 1 egg. 

In a separate bowl, whisk 1% cups flour, 

1 teaspoon baking powder and % teaspoon 
salt; whisk into the yogurt mixture. Fold in 
1 cup blueberries. Cook % cupfuls in a hot 
buttered skillet. (Makes 8 to 10.) 


35. GRANOLA WAFFLES Whisk 2 cups flour 
with 2 tablespoons sugar, 2 teaspoons 
baking powder, 1 teaspoon baking soda and 
% teaspoon salt. Whisk in 1% cups plain 
yogurt, % cup water, 2 beaten eggs and 
1stick melted butter. Stir in 1 cup granola. 
Cook in an oiled waffle maker until golden 
and crisp. (Makes about 10.) 


36. SMOOTHIE BOWLS Puree 2 cups cubed 
honeydew, 1 chopped peeled kiwi, 1 cup ice, 
% cup plain Greek yogurt, 2 tablespoons 
honey and 1 tablespoon lime juice. Pour into 
2 bowls and top with chia seeds, shredded 
coconut, berries or other toppings. 


37. STUFFED CREPES Combine 1 cup flour, 
3⁄4 cup plain yogurt, Y? cup water, 2 eggs 
and 3 tablespoons each sugar and melted 
butter in a blender. Heat a medium skillet 
over medium heat; brush with butter. 
Add М cup batter for each crêpe; swirl to 
coat. Cook until golden, about 45 seconds 
per side. Fill each with 1 tablespoon fruit 
yogurt, then fold into quarters. Dust with 
confectioners' sugar and drizzle with 
honey. (Makes about 8.) 


38. BANANA FRITTERS Whisk 1 cup cake 
flour with % cup cold seltzer and % cup 
vanilla yogurt. Cut 2 firm bananas in half 
crosswise, then quarter each lengthwise. 
Working in batches, dip the bananas in the 
batter and deep-fry in 350° vegetable oil, 
stirring occasionally, until golden, about 

5 minutes. Remove with a slotted spoon 
and drain; dust with confectioners' sugar. 


: 39. CHOCOLATE MOUSSE PIE Microwave 
: 2 cups mini marshmallows in a 

: microwave-safe bowl until melted, 

: about 1% minutes. Stir in 1 cup 

: chocolate chips until melted; cool. 

: Add 2% cups low-fat chocolate yogurt 
: and beat with a mixer until smooth and 
: fluffy, about З minutes. Gently fold in 

1 1cup sweetened whipped cream. Pour 
: into a 9-inch prepared chocolate pie crust. 
: Freeze until firm, about 3 hours. 


: 40. LOW-FAT BROWNIES Whisk 1 cup each 

: self-rising flour and sugar with 32 cup 

1 unsweetened cocoa powder in a large 

> bowl. Stir in 112 cups low-fat vanilla yogurt 
: and М cup each water and vegetable oil. 

: Fold in % cup chocolate chips. Pour into 

: an oiled foil-lined 9-inch square baking 

: dish. Bake at 350° until a toothpick 

: inserted into the center comes out 

: mostly clean, 30 to 35 minutes. 


: 41. CHOCOLATE-HAZELNUT TRUFFLES Pulse 

: 42 cup toasted hazelnuts in a food 

: processor with % cup unsweetened cocoa 
: powder until finely ground. Add % cup 

: chocolate-hazelnut spread and % cup 

: plain Greek yogurt; pulse until smooth. 

: Refrigerate until firm, 4 hours. Roll into 

: %-inch balls; roll in more cocoa powder. 

: (Makes about 24.) 


° 








FOOD NETWORK MAGAZINE * APRIL 2016 


50 Things to Make with Yogurt 





42. RUM MANGO LASSI Blend 1% cups frozen 
mango chunks with 1 cup coconut water, 


one 6-ounce container coconut-milk yogurt, : 
: heavy cream with a mixer on medium-high 

: speed until smooth. Chill. Fill each shell with 
: the lemon cream; top with berries. 


1⁄4 cup rum, the juice of ¥ lime and a pinch 
of ground cardamom. 


43. AÇAI-POMEGRANATE SMOOTHIES Blend 
1frozen unsweetened acai smoothie pack 


(such as Sambazon brand) with % cup each : 
nonfat vanilla yogurt, frozen blueberries and : 


pomegranate juice, 1 tablespoon chia seeds 


and 2 teaspoons each grated fresh turmeric : 


and ginger. (Makes 2.) 


44. PEANUT BUTTER-COFFEE PROTEIN SHAKE 
Blend 1 frozen sliced banana with ¥ cup 
vanilla yogurt, % cup chilled brewed coffee, 
2 tablespoons peanut butter, 1 tablespoon 
chocolate protein powder and some ice. 


45. PLAIN FROZEN YOGURT Whisk 3 cups 
2% plain Greek yogurt with % cup each 
sugar and low-fat milk and 1 tablespoon 
lemon juice. Churn in an ice cream maker 
until the consistency of soft-serve. 


46. ORANGE CREAM FROZEN YOGURT Make 
Plain Frozen Yogurt (No. 45), replacing 
the lemon juice with 2 tablespoons orange 
juice and adding 1% teaspoons grated 
orange zest and 1 teaspoon vanilla. 


47, LEMON-POPPY SEED CHEESECAKE BARS 
Combine 1% cups flour with % cup 
confectioners’ sugar, 1 tablespoon 

poppy seeds and a pinch of salt; work in 
2 sticks softened butter with your fingers 
until clumps form. Press into a foil-lined 


lightly browned, about 25 minutes. Cool. 


with 6 ounces cream cheese, ¥ cup each 
sugar and heavy cream and the grated zest 
and juice of % lemon in a food processor 
until thick and fluffy; spread over the cooled 
crust. Refrigerate overnight to set. 


: 48. LEMON-BERRY TARTLETS Bake 6 puff pastry 
: shells as the label directs; cool. Beat 


% cup each lemon curd, lemon yogurt and 





`. 


: 49. STRAWBERRY CUPCAKES Whisk one 

: 6-ounce container strawberry yogurt with 

: M cup each granulated sugar and melted 

: butter and 2 eggs until smooth. In a separate 
> bowl, whisk 1% cups flour, % teaspoon 

: baking powder and % teaspoon each baking 
: soda and salt. Working in batches, add 

: the dry ingredients to the wet ingredients, 

: alternating with М cup milk. Divide among 

: 12 lined muffin cups. Bake at 350° until 

: golden, 20 minutes. For the frosting, beat 

: Bounces softened cream cheese with 

: 1⁄4 cup strawberry yogurt until smooth; 
9-inch square baking dish. Bake at 350° until : ا‎ tos with 


For the filling, puree 1 cup plain Greek yogurt : шыс. ашы 


: 50. SPICED STRAWBERRY DIP Whisk 1% cups 
: strawberry yogurt with 2 teaspoons grated 
: ginger and a pinch of allspice in a bowl; 

: sprinkle with toasted coconut. Serve with 

i sliced fruit. 
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FOOD STYLING: KAREN TACK 





This giant stuffed 
artichoke is actually a — 


candy-covered layer cake. И 2-2 






PHOTOGRAPHS BY 
ANDREW PURCELL 





Every artichoke lover will appreciate STUFFED ARTICHOKE CAKE 


this cake: The leaves are totally edible! We dipped ACTIVE: 2% hr 1 TOTAL: 3% hr 1 SERVES: 10 to 12 

lastic spoons in green candy melts, let the candy 
PR LUE | Cooking spray % cup confectioners’ sugar 
dry, then popped each “leaf” off. We attached T ї 

hia 1 1 келей sime ti а 1 16- to 18-ounce box yellow cake mix Green and red food coloring 
Tie leaves totic ox Witoastmpenomemade (plus required ingredients) 1 12-ounce bag green candy melts 
buttercream (don't use canned frosting for this— 1 16-ounce container 12 red candy melts 
it’s not strong enough!). To make the “stuffing,” we marshmallow cream 1 tablespoon vegetable shortening 
combined cake crumbs and green-tinted coconut. 3 sticks unsalted butter, 3 tablespoons unsweetened 
Turn the page for the how-to. at room temperature shredded coconut 
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Preheat the oven to 350°. 
Coat the inside of a 1-quart 
ovenproof bowl and a 2-cup 
ovenproof measuring cup 
with cooking spray. Prepare 
the cake mix as the label 
directs. Pour 2 cups batter 
into the measuring cup and 
therest into the bowl. 


- HOW TO - 
Make the Stuffed Artichoke Cake 





Bake the cakes until a 
toothpick inserted into the 
centers comes out clean, 
35 to 45 minutes. Let cool 
15 minutes in the bowl and 
cup, then invert onto a rack 
to cool completely. 





Put the bowl cake on a baking 
sheet, trimmed-side up. 
Spread the top with a layer 
of frosting, then place the 
cup-shaped cake on top, 
wide-end down. Freeze about 
20 minutes. 





Transfer the cake to a 
serving plate; arrange strips 
of wax paper around the 
bottom edge of the cake to 
keep the plate clean. Cover 
the cake with a generous 
layer of frosting to make an 
artichoke shape. 


Meltthe green and red candy 
melts with the shortening in 
the microwave. Dip the back of 
10 plastic spoons in the candy 
to coat (do not let the candy 
go over the edge). Place ona 
separate baking sheet lined 
with wax paper. Freeze until 
set, по more than 5 minutes. 






< 


Starting at the top center of 
the cake, arrange the small 
trimmed candy pieces in 
concentric circles, cut-edge 
up; cover the entire top. 
Place rows of the large candy 
leaves around the side of the 
cake to cover completely. 
Chill to set the frosting. 


10 
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Make the frosting: Beat the 
marshmallow cream, butter 
and confectioners’ sugar 
with a mixer until fluffy, 

3 minutes. Tint dark green 
with green food coloring and 
a few drops of red. (If the 
frosting is too thick, beat in 
1 tablespoon hot water.) 


Ф 


Remove from the freezer. 
Carefully bend the bowl of 
the spoon and the handle 

to release the candy shell. 
(Don't worry if some break— 
you can remelt them.) Repeat 
to make about 80 leaves, 
remelting the candy 

as needed. 





Crumble the reserved cake 
trimmings on a baking sheet. 
Bake at 350°, stirring, until 
toasted; cool. Place the 
coconut in a resealable bag 
with 2 drops green food 
coloring; massage until 
green. Empty into a bowl and 
crumble in the cake crumbs. 


4 


Flip the cakes right-side up. 
Trim the top of the bowl cake 
to make it level. Cut off a 
1%-inch piece from the 
bottom of the cup-shaped 
cake, then trim the top to 
make it level. Reserve all the 
cake trimmings. 


As 


» e 

á » 
Use a paring knife to trim 
1 inch from the narrow end 
of each candy leaf. Save the 
small trimmed pieces for 
the top of the cake. (You can 
make the leaves a day ahead; 
store in an airtight container 
atroom temperature.) 





12 


Sprinkle the crumb mixture 
on top of the cake and into 
the leaves. Refrigerate until 
ready to serve. 





ae 
SweetLeaf 


Sweeten Up foods and beverages. SweetLeaf* is the Flavor Up water. Proper hydration promotes 
delicious sugar alternative with NO artificial ingredients. beautiful skin and benefits body and brain functions. 


CONSISTENTLY WINNING AWARDS FOR TASTE AND INNOVATION. 
BUY: www.ShopSweetLeaf.com and in your natural foods or grocery stores 
www.SweetLeaf.comEi OS 





made the wa 
YOU’D MAKE IT 


WITH FRESHLY MADE PASTA. 
TOPPED WITH REAL MOZZARELLA, 





* j AGED PARMESAN. 
AND NO PRESERVATIVES. 









od Food, Ged Life 


All trademarks are owned by Société des Pro f, Vevey, Switzerland. 





FOOD STYLING: JAMIE KIMM; PROP STYLING: PAIGE HICKS, 








Weeknight 


Hs BY RYAN DAUSCH 
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LOW- 
CALORIE 
DINNER 





CHICKEN WITH GARLIC POTATOES 
AND ASPARAGUS 


ACTIVE: 40 min I TOTAL: 40 min I SERVES: 4 


1 pound Yukon Gold potatoes, cut into 1-inch pieces 

1 head garlic, cloves separated and peeled 

3 tablespoons extra-virgin olive oil 

Kosher salt and freshly ground pepper 

4 skinless, boneless chicken breasts (about 6 ounces each) 

1 bunch medium asparagus (about 1 pound), trimmed and halved 
1 pint grape tomatoes 

% cup grated parmesan cheese (about 1 ounce) 

% сир chopped fresh parsley 

2 teaspoons finely grated lemon zest 


1. Put a rimmed baking sheet on the lowest oven rack and preheat to 
425’, Toss the potatoes and garlic cloves with 1 tablespoon olive oil, 
1⁄4 teaspoon salt and a few grinds of pepper in a bowl; set aside. 

2. Season the chicken with ¥ teaspoon salt and a few grinds of 
pepper. Heat 1 tablespoon olive oil in a large skillet over medium heat. 
Add the chicken; cook until browned, 1% to 2 minutes per side. 
Transfer to the hot baking sheet. Scatter the potatoes and garlic 
around the chicken; reserve the bowl. Bake until the chicken is just 
cooked through, about 5 minutes. Transfer the chicken to a plate and 
tent with foil; leave the potatoes and garlic on the baking sheet. 

3. Add the asparagus and tomatoes to the reserved bowl; toss with 
the remaining 1 tablespoon olive oil and М teaspoon salt. Add to the 
baking sheet with the potatoes. Bake until the vegetables are tender 
and the tomatoes start to burst, 13 to 15 minutes. 

4. Remove the baking sheet from the oven; switch the oven to 
broil. Toss the parmesan, parsley and lemon zest in a small bowl. 
Nestle the chicken in the vegetables and sprinkle everything with 
the parmesan mixture. Broil until golden, 1 to 2 minutes. 


Per serving: Calories 410; Fat 18 g (Saturated 5 g); Cholesterol 80 mg; 
Sodium 520 mg; Carbohydrate 25 g; Fiber 6 g; Protein 37 g 
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ARTICHOKE-SALAMI STROMBOLI 


ACTIVE: 25 min | TOTAL: 40 min | SERVES: 4 


pound refrigerated pizza dough, at room temperature 
cup extra-virgin olive oil, plus more for stretching 
cups lightly packed baby spinach (about 5 ounces) 
cup chopped marinated artichoke hearts, drained 
ounces thinly sliced Genoa salami 

ounces thinly sliced provolone cheese 
tablespoons shredded parmesan cheese 

cup chopped walnuts 

stalks celery (with leaves), thinly sliced 

Juice of ¥ lemon 

Kosher salt and freshly ground pepper 


P E N P p YAR 


1. Put an inverted baking sheet on the lowest oven rack and preheat 
to 400°. Divide the pizza dough in half. Press and stretch 1 piece 

into an 8-by-10-inch rectangle on an oiled surface using oiled hands; 
brush with 2 teaspoons olive oil. 

2. Layer 1 cup spinach, half each of the artichokes, salami and 
provolone and ¥ tablespoon parmesan on the dough, leaving a 
1-inch border on the short sides and a 2-inch border on the long sides, 
Fold in the short sides, then the long sides, stretching to cover the 
filling; pinch at the seam. Repeat to make a second stromboli. 

3. Arrange the stromboli seam-side down, 2 to 3 inches apart, 

ona piece of parchment; slide onto another inverted baking sheet. 
Cut a few slits into the tops and brush each with 2 teaspoons 

olive oil; sprinkle with the remaining 1 tablespoon parmesan. 

Slide the stromboli (on the parchment) onto the hot baking sheet. 
Bake until the crust is golden brown, about 25 minutes. Cool slightly. 
4. Toast the walnuts in a dry skillet over medium heat, 5 minutes; 
cool. Toss the celery, the remaining 4 cups spinach and 2 tablespoons 
olive oil, the lemon juice and walnuts in a large bowl; season with salt 
and pepper. Cut each stromboli in half and serve with the salad. 


Per serving: Calories 680; Fat 38 g (Saturated 11 g); Cholesterol 40 mg; 
Sodium 1,490 mg; Carbohydrate 63 g; Fiber 4 g; Protein 26 g 





"Roasted Vegetables with Walnuts: 
Basil & Balsamic, Vinaigrette 


CALIFORNIA 
WALNUT 


FOR THE BEST SIMPLE VEGGIES EVER 


A SPRINKLE OF CRUNCHY CALIFORNIA WALNUTS ADDS FLAVOR, 
TEXTURE AND HEART-HEALTHY* GOODNESS TO ALL YOUR FAVORITE RECIPES. 
FOR THESE RECIPES AND MORE GO TO WALNUTS.ORG. 











Per one ounce serving, 


Heart-Check food certification does not apply to redpes unless expressly stated. See heatcheckmark.orq/quidlines. 


Green Bedi lives, SU Sweet & Spicy Brussels Sprouts 
Tomatoes & Walnuts i à 






NI Saa 


THINK 


FRESH 5 SUSTAINABLE 


BETTER MEALS BEGIN WITH ALBACORE 
Bumble Bee” Solid White Albacore is quality you 
can see—the moment you open the can. Our wild 
caught Albacore is firm, light and fresh tasting, 


offering a variety of nutrients—including lean 
|| protein, healthy fat, and important vitamins and 
minerals. *see website for full nutritional facts. 














BUMBLE BEE® SOLID WHITE ALBACORE 
is the perfect ingredient to enhance 
your favorite dishes. Check out this 
easy and delicious recipe to kick off 
the healthy season: 


SOUTHWESTERN 7 | 
AVOCADO TUNA SALAD 


THIS RECIPE WAS CREATED BY SERVES 2-3 
THEFITFORK FOR BUMBLE ВЕЕ, 


$ 
1 large ripe avocado 
1 large lime, juiced 
3 teaspoon garlic salt 
1 cup thawed southwest blend frozen corn 
1 drained 5 oz can of 

Bumble Вее” Solid White Albacore 


In medium bowl, mash together peeled, seeded 
avocado with lime juice and garlic salt. Stir in 


« thawed southwestern-style corn and albacore 


tuna (drained and chunked) until combined. 
Serve over salad, in tomatoes or on bread. 


FOR MORE DELICIOUS RECIPES, 
VISIT BUMBLEBEE.COM/ALBACORE. 





LD "id ALBACORE ONLY 
BUMBLE BEE 


SUM. | ALBACORE 
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x< hie! WILL DO” 
X 10 T 
a ACT 
Ri 57 
Learn more at www.bumblebee.com/albacore x < 24 2016 Bumble Bee Seafoods 
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CHOPPED CHEESEBURGERS 


ACTIVE: 25 min 1 TOTAL: 25 min I SERVES: 4 


1 tablespoon vegetable oil 

¥% onion, finely chopped 

1% pounds ground beef, broken into pieces 

Kosher salt and freshly ground pepper 

2 to 4 tablespoons chopped pickled hot peppers 

8 slices American cheese (about 4 ounces) 

% cup mayonnaise 

4 soft white hero rolls, split and toasted 

Shredded iceberg lettuce, sliced tomatoes, ketchup 
and hot sauce, for topping 

Potato chips, for serving 


1. Heat a large cast-iron skillet over medium-high heat. Add the 
vegetable oil, then add the onion, ground beef, ¥ teaspoon salt 
and a few grinds of pepper. Cook, undisturbed, until the beef starts 
to develop a crust, 1 to 2 minutes. Flip with a spatula, breaking 

up the meat. Continue cooking until browned, about 30 more 
seconds, Stir in the pickled peppers, then arrange the cheese over 
the meat mixture; remove from the heat and let melt. 

2. Spread the mayonnaise on both sides of the rolls. Divide the beef 
among the roll bottoms using a spatula. Top with lettuce, tomatoes, 
ketchup, hot sauce and the roll tops. Serve with potato chips. 


Per serving: Calories 710; Fat 44 g (Saturated 14 g); Cholesterol 120 mg; 
Sodium 1,270 mg; Carbohydrate 38 g; Fiber 2 g; Protein 40 g 
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SOBA NOODLE BOWL 
WITH SMOKED TROUT 


ACTIVE: 35 min 1 TOTAL: 35 min | SERVES: 4 


ounces soba noodles 

teaspoon toasted sesame oil 

bunch spinach, stemmed 

carrots, sliced 

cloves garlic, thinly sliced 

14-inch piece ginger, peeled and thinly sliced 
ounces sliced stemmed shiitake mushrooms (about 3 cups) 
cup low-sodium soy sauce 

ounces smoked trout, skin removed, flaked 
scallions, thinly sliced 

red Fresno chile pepper, seeded and thinly sliced 


HE HR +R N +H 


1. Bring a large pot of water to a boil. Add the noodles and cook as 
the label directs. Remove the noodles to a colander using tongs and 
rinse under cold water; toss with the sesame oil and set aside. Add 
the spinach to the boiling water; cook until wilted, about 2 minutes. 
Drain and rinse under cold water; squeeze dry and set aside. 

2. Rinse out the pot; add 6 cups water, the carrots, garlic and ginger. 
Bring to a simmer over medium-high heat. Cook until the carrots 
soften, about 8 minutes. Stir in the mushrooms and soy sauce; 
simmer until the mushrooms are tender, about 2 minutes. 

3. Divide the noodles and spinach among bowls; ladle the broth 
and vegetables into the bowls. Top each serving with the trout, 
scallions and chile pepper. 


Per serving: Calories 400; Fat 9 g (Saturated 2 g); Cholesterol 80 mg; 
Sodium 810 mg; Carbohydrate 55 g; Fiber 7 g; Protein 28 g 


LOW- 
CALORIE 
DINNER 








to Board. All righ 
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Jistilled into spirits, j nagine мії 
of recipes at Potato Goodness.com 








SOUTHERN FRIED TOFU 
WITH SWEET POTATOES 


ACTIVE: 25 min 1 TOTAL: 40 min 1 SERVES; 4 


2 sweet potatoes (about 1 pound), sliced ¥ inch thick 

2 tablespoons vegetable oil, plus more for frying 

1 tablespoon plus 1 teaspoon paprika 

Kosher salt and freshly ground pepper 

1% cups buttermilk 

% cup hot sauce 

1  14-ounce package extra-firm tofu, drained, cut lengthwise 
into eight %-inch-thick slices and patted dry 

% cup spicy ketchup 

% cup packed light brown sugar 

1 tablespoon apple cider vinegar 

1% cups all-purpose flour 

Coleslaw, for serving 


1. Preheat the oven to 425". Toss the sweet potatoes with the 
vegetable oil, 1 teaspoon paprika, 1⁄4 teaspoon salt and a few 

grinds of pepper on a baking sheet. Bake, flipping halfway through, 
until lightly browned and tender, about 30 minutes. 

2. Whisk the buttermilk and hot sauce in a shallow dish. Add 

the tofu, turning to coat; marinate 10 minutes. Whisk the ketchup, 
brown sugar and vinegar in a bowl; set aside. Whisk the flour, the 
remaining 1 tablespoon paprika and ¥ teaspoon each salt and pepper 
in a large bowl; stir in 1 tablespoon of the marinade to make clumps. 
3. Heat 2 inches vegetable oil in a large pot over medium heat 

until a deep-fry thermometer registers 350°. Dip the tofu in the 

flour mixture, turning to coat, dip back in the marinade, then re-dip 
inthe flour to coat with the clumpy bits; transfer to a plate. Fry the 
tofu in two batches, flipping halfway through, until golden brown and 
crisp, 3 minutes. Transfer to a rack; season with salt. Serve with the 
sweet potatoes, coleslaw and ketchup sauce. 


Per serving: Calories 490; Fat 16 g (Saturated 1 g); Cholesterol 5 mg; 
Sodium 1100 mg; Carbohydrate 70 g; Fiber 5 g; Protein 16 g 
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PORK CHOPS WITH 
CORNBREAD STUFFING 


ACTIVE: 35 min 1 TOTAL: 40 min I SERVES; 4 


2 tablespoons roughly chopped fresh parsley 
2  scallions, thinly sliced 

1 jalapefio pepper, seeded and finely chopped 
1  heaping cup crumbled cornbread 

1 large egg, lightly beaten 

Kosher salt and freshly ground pepper 

4  bone-in pork chops (1 inch thick; about 10 ounces each) 
2 tablespoons vegetable oil 

1% pounds green beans, trimmed 

3 tablespoons unsalted butter 

1 tablespoon all-purpose flour 

% cup low-sodium chicken broth 


1. Preheat the oven to 400°. Combine the parsley, scallions, jalapefio, 
cornbread, egg, ¥ teaspoon salt and a few grinds of pepper in a bowl. 
Cut a deep 2-inch-wide pocket into the side of each pork chop. Stuff 
the cornbread mixture into the pockets. 

2. Heat the vegetable oil in a large skillet over medium-high heat. 
Season the pork with salt and pepper. Add to the skillet in batches 
and cook until golden brown, about 2 minutes per side. Transfer to a 
rimmed baking sheet; reserve the skillet. Bake until cooked through, 
8 to 10 minutes. 

3. Meanwhile, bring a medium pot of salted water to a boil; add the 
green beans and cook until crisp-tender, 3 minutes. Drain; return to 
the pot. Add 2 tablespoons butter. Season with salt and pepper; toss. 
4. Remove the pork from the baking sheet and pour the juices on 
the baking sheet into the skillet. Sprinkle the flour over the juices; 
cook over medium heat, whisking, 1 minute. Whisk in the broth, 
scraping up any browned bits, until smooth and thickened, 

2 to 3 minutes. Remove from the heat; whisk in the remaining 

1 tablespoon butter and % teaspoon pepper and drizzle over the 
pork chops. Serve with the green beans. 


Per serving: Calories 660; Fat 34 g (Saturated 12 g); Cholesterol 255 mg; 
Sodium 410 mg; Carbohydrate 21 g; Fiber 5 g; Protein 65 g 
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Weeknight 
Cooking 


PIMIENTO MAC AND CHEESE 
WITH CHICKEN SAUSAGE 


ACTIVE: 25 min 1 TOTAL: 30 min 1 SERVES: 4 














This dish is a 


Kosher salt Ё À 

8 ounces elbow macaroni qud to get 

1 bunch broccolini (about 8 ounces), your kids to eat 
their veggies! 


chopped 

tablespoons unsalted butter 

links sweet Italian chicken sausage 
(about 2% ounces each), casings removed 
2 tablespoons all-purpose flour 

1% cups milk 

3 ounces cream cheese 

1% cups shredded cheddar cheese (about 7 ounces) 
(4 teaspoon cayenne pepper 

1 4-ounce jar chopped pimientos, drained 

% cup panko breadcrumbs 


You can also 
use peas. J 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs, adding the broccolini during the last 

2 minutes of cooking. Drain and set aside. 

2. Meanwhile, melt 2 tablespoons butter in a medium ovenproof 
nonstick skillet over medium heat. Add the sausage; cook, breaking 
up the meat, until lightly browned and cooked through, about 

6 minutes. Remove the sausage to a plate using a slotted spoon. 

3. Add the flour to the drippings in the skillet; cook, stirring, until 
incorporated, 1 minute. Whisk in the milk. Bring to a gentle simmer 
and cook, stirring occasionally, until slightly thickened, 3 to 5 minutes. 
Whisk in the cream cheese until smooth, then stir in the cheddar, 
cayenne and ¥% teaspoon salt until melted and smooth, about 

1 minute. Stir in the pasta and broccolini, sausage and pimientos. 

4. Preheat the broiler. Melt the remaining 1 tablespoon butter in 
the microwave; stir in the panko and sprinkle the mixture over the 
pasta. Broil until golden brown, about 3 minutes. 


Per serving: Calories 780; Fat 44 g (Saturated 24 g); Cholesterol 150 mg; 
Sodium 890 mg; Carbohydrate 62 g; Fiber 4 g; Protein 36 g 
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LOW- 
CALORIE 
DINNER 





SHRIMP TACOS WITH 
GRAPEFRUIT SALAD 


ACTIVE: 30 min 1 TOTAL: 30 min I SERVES: 4 


3 red grapefruits (2 segmented, 1 juiced) 

% small jicama, peeled and cut into matchsticks 

% small red onion, thinly sliced 

% cup fresh cilantro 

Juice of 1 lime, plus wedges for serving 

2 tablespoons extra-virgin olive oil, plus more for the grill pan 

Kosher salt and freshly ground pepper 

8 corn tortillas 

2 tablespoons agave syrup (or 1 tablespoon honey) 

1 chipotle chile pepper in adobo sauce, chopped, 
plus 2 teaspoons sauce from the can 

1 teaspoon ground cumin 

1 pound large shrimp, peeled and deveined 


1. Combine the grapefruit segments, jicama, red onion, cilantro, 
lime juice and 1 tablespoon olive oil in a medium bowl; season 
with salt and pepper and toss. Set aside. 

2. Brush a grill pan with olive oil and heat over medium-high heat. 
Working in batches, grill the tortillas until toasted, 1 to 2 minutes 
per side. Wrap in foil to keep warm; set aside. 

3. Meanwhile, combine the grapefruit juice, agave, chipotle and 
adobo sauce and cumin in a small saucepan over medium-high heat. 
Cook, stirring occasionally, until slightly thickened, 5 minutes. 

4. Toss the shrimp with the remaining 1 tablespoon olive oil and 
season with salt and pepper. Brush the grill pan with more olive oil. 
Grill the shrimp over medium-high heat, brushing with some of 

the grapefruit sauce, until lightly charred, about 1 minute per side. 
Continue to cook, flipping and brushing with the remaining sauce, 
until charred and cooked through, about 2 more minutes. Season 
with salt. Divide among the tortillas. Serve with the grapefruit salad 
and lime wedges. 


Per serving: Calories 450; Fat 10 g (Saturated 1 g); Cholesterol 235 mg; 
Sodium 1,470 mg; Carbohydrate 65 g; Fiber 9 g; Protein 25 g 






 HILLSHIRE FARM’ SMOKED SAUSAGE 
- S SEASONED PERFECTLY. SO IT'S EASY FOR. 
10 qui Dig LAR 





662015 TYSON FOODS, INC. 


Easy Smoked Sausage Skillet 


Serving Size: 4-6 | Total Time: 20 minutes 


Ingredients : Instructions: * 

| 1 pkg. Hillshire Farm? smoked sausage, - | Heat olive oil and garlic in skillet, stir in smoked 

ү diagonally sliced thin sausage slices and cook until browned. Add pepper, 
2 cloves garlic, crushed onion, broccoli, broth and tomato sauce and simmer 
“Ya cup olive oil for 10 minutes until the vegetables are tender and 

| 1 large red bell pepper, sliced thin |. the liquid is absorbed. In the meantime, prepare rice 

| 1 small yellow onion, sliced thin according to package instructions. Stir rice into the 
1 pkg.frozen broccoli, thawed skillet, sprinkle with cheese and serve. 


% cup chicken broth (or water) 

7 cup tomato sauce 

2 cups instant rice 

% cup shredded Mozzarella cheese 


Visit HillshireFarm.com/recipes for delicious recipes perfect for any night of the week. 





Weeknight 
Cooking 





SLOW-COOKER INDIAN BUTTER CHICKEN 


ACTIVE: 15 min 1 TOTAL: 7 hr 25 min | SERVES: 4 


pieces naan bread 

red onion, halved and thinly sliced 

pound baby red-skinned potatoes, halved or quartered if large 

Fresno chile or red jalapefio pepper, halved lengthwise, 

seeded and sliced 

1 small bunch cilantro, leaves and tender stems separated, 
chopped 

1% pounds skinless, boneless chicken thighs (about 6) 

1 tablespoon garam masala 

Kosher salt and freshly ground pepper 

2 tablespoons unsalted butter, cut into pieces 

1 cinnamon stick 

1 15-ounce can tomato sauce 

% сир heavy cream 

Kosher salt 


CE E 


1. Crumble % piece naan into coarse crumbs; transfer to a 6-quart 
slow cooker. Add the red onion, potatoes, chile and cilantro stems. 
Arrange the chicken thighs in a single layer over the vegetables 
and sprinkle with the garam masala, ?4 teaspoon salt and a few 
grinds of pepper. Dot with the butter and add the cinnamon stick. 


Pour the tomato sauce over the top. Cover and cook on low, 7 hours. 


2. Uncover and switch to the warm setting or turn off. Gently stir 
in the heavy cream, breaking the chicken into large chunks; let 
stand 10 minutes. Stir in the cilantro leaves and season with salt. 
Serve with the remaining naan. 


Per serving: Calories 790; Fat 44 g (Saturated 22 g); Cholesterol 210 mg; 
Sodium 1,130 mg; Carbohydrate 57 g; Fiber 7 g; Protein 43 g 
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HAM AND GRUYERE QUICHE 


ACTIVE: 15 min | TOTAL: 40 min 1 SERVES: 4 


6 ounces smoked ham, cut into 14-inch cubes (about 1 cup) 
1 cup shredded gruyère cheese (about 4 ounces) 

1 9-inch pie crust, thawed if frozen 

3 large eggs 

1% cups half-and-half 

% сир finely chopped fresh chives 

Kosher salt and freshly ground pepper 

tablespoon red wine vinegar 

teaspoons dijon mustard 

tablespoons extra-virgin olive oil 

5-ounce package mesclun greens (about 8 cups) 
white mushrooms, very thinly sliced 


bawn- 


1. Set a baking sheet on the middle oven rack; preheat to 425°. 
Scatter the ham and cheese in the pie crust. Whisk the eggs, 
half-and-half, chives, 32 teaspoon salt and a few grinds of 
pepper in a large bowl; pour into the crust. Transfer to the 

hot baking sheet and bake until the eggs are set and the top 

is lightly browned, about 30 minutes. 

2. Meanwhile, whisk the vinegar and mustard in a large bowl. 
Gradually whisk in the olive oil until smooth, Add the greens and 
mushrooms; toss well to coat. Season with salt and pepper. Cut 
the quiche into wedges and serve with the salad. 


Per serving: Calories 610; Fat 43 g (Saturated 17 g); Cholesterol 220 mg; 
Sodium 1,000 mg; Carbohydrate 29 g; Fiber 2 g; Protein 26 g 


We couldn't 
help but 
notice that 
you didn't 


notic 


mmmile 


chéësiest 








When we took the artificial flavors, preservatives and dyes 

out of Kraft Macaroni & Cheese, we wanted to be sure it still 
tasted like the Kraft Mac & Cheese you know and love. So three 
months ago, we quietly started selling the new recipe in our old 
boxes to see if you'd notice. And your silence spoke volumes. 


After all, it's pretty hard to speak with your mouth full. 


d 


You know you love it. 











ICs All in the Oil 4 


А Me Secret to Better Cooking 


HILE TECHNIQUES VARY, when it comes 
to cooking great meals, both of these 
extra virgin olive oils are pantry essentials. 





To add a hearty finish to marinades, pastas and salad dressings, try 
Pompeian Robust Extra Virgin Olive Oil. For a light, subtle flavor that's 

, try new Pornpeian Smooth 

us flavor of Pompeian Olive Oils with 

f y cc ooking Channel's Cooking with Grace. 









CREAMY PARMESAN RISOTTO 
WITH BACON AND WALNUTS 
Recipe courtesy of Grace Choi 


Active Time: 45 minutes • Total Time: 45 minutes y 


BALSAMIC VINEGAR REDUCTION 
cup Pompeian Balsamic Vinegar 

1 tablespoon agave or honey, optional 

TTO 


6 cups vegetable stock 





cup Pompeian Smooth Extra Salt and freshly ground black pepper 
Virgin Olive Oil 2 ounces finely grated parmesan 
% cup finely chopped shallots Ye cup chopped walnuts 





4 cup dice Pompeian Robust Extra Virgin Olive 
M cups arborio or Camara ке Oil, for serving 


THE BALSAMIC VINE: 
the P Vinegar and agave in a saucepan and bring to 
а boil. Reduce to a simmer and cook, stirring occasionally until mixture is reduced 
by two-thirds (20-30 minutes), Cool completely. 





R REDUCTION 















IR THE RISOTTO 

G the vegetable stock to a simmer 
over and keep warm on 
aucepan over medium 
the Pompeian Smooth 
rgin Olive Oil. Add the shallots 
Ф © To make a classic dish like risotto really and bacon and cook, stirring occasionally, 





















stand out, you have to start with high quality COOKING until the bacon hi much of 
sage g tie its fat and the shallots are soft but not = 
Pres, MS Cece eae CIN EE TON PES WITH GRACE caramelized, about 8 minutes. ADD the POMPEIAN 


smattering of intrigue. ! love the addition of 
rice and a d sprinkle of salt. Stir until 


E 
chopped walnuts and balsamic reduction—it w = ни then А EXTRA VIRG = ч 
delivers beautiful textural complexity @ @ COOKING m Fa bar ти pen RAVIRG! POMPEIAN 
and just the right hint of brightness! = sa e sor 










EXTRA VIRGIN 
ONCE the rice has ¥ OLIVE OIL 
repeat with m 
ding the liquid 
gently as it iS 
| the rice is al 


FOR МО GREAT 


RECIPES AND 

VIDEO CONTENT 8 > { > be] 

download Blippar E 

for a full interactive DOWNLOAD FILL SCREEN SEE ІТ COME LATE and garnish with 

experience. BLIPPARAPP WITH PAGE TO LIFE! the chopped walnuts, a light drizzle of 
i the Balsamic Vinegar Reduction and the 


Pompeian Robust Extra Virgin Olive Oil 





GO TO POMPEIAN.COM FOR INSPIRATION AND RECIPES TO СООК Sette WITH OLIVE OIL. 





E [eec <RA VIRGIN 


Use both ROBUST and NEW SMOOTH 
Extra Virgin Olive Oils... and Become a Better Cook! 


Try our NEW Smooth for a more delicate tasting olive oil that's perfect for sautéing, 
sauces and stir frying. When you need a more flavorful Extra Virgin, choose our 
Robust that's perfect for marinades, pasta and salad dressings. 


/A7w Pompeian Extra Virgin Olive Oils are the first to attain the USDA Quality Monitored 
Ў Seal, which verifies that it meets the rigorous Quality, Purity and Traceability 
requirements of the USDA. 









Better Cooking Begins with Pompeian® 


Recipes at Pompeian.com 














SPANISH PORK WITH CHICKPEAS 


ACTIVE: 30 min l TOTAL: 40 min I SERVES: 4 


2 bunches spring onions or scallions, halved lengthwise 
3 tablespoons extra-virgin olive oil 

Kosher salt and freshly ground pepper 

1 teaspoon ground cumin 

1 teaspoon smoked paprika (hot or sweet) 

1 large pork tenderloin (about 1% pounds) 

2 cloves garlic, thinly sliced 

1 15-ounce can diced tomatoes, drained, juices reserved 
1 15-ounce can chickpeas (do not drain) 

1 cup jarred roasted red peppers, drained and sliced 
1 tablespoon almond butter 

1 teaspoon sherry vinegar or red wine vinegar 

1 tablespoon chopped fresh oregano 


1. Preheat the broiler, Toss the spring onions with 1 tablespoon 

olive oil and Y teaspoon salt оп a baking sheet; season with pepper. 
Broil, turning, until charred, 8 to 10 minutes (5 minutes for scallions). 
2. Meanwhile, combine the cumin, paprika and % teaspoon each salt 
and pepper in a bowl. Make a deep cut lengthwise down the center 
of the pork, cutting about halfway through. Open the pork like a 
book; cut crosswise into 4 pieces and season with the spice mixture. 
3. Heat 1 tablespoon olive oil in a large Dutch oven over 
medium-high heat. Add the pork and cook until browned on 

the bottom, 5 minutes; transfer to a plate. Add the remaining 

1 tablespoon olive oil and the garlic to the pot. Cook, stirring, until 
golden, 1 to 2 minutes. Add the tomatoes; cook, stirring occasionally, 
until softened, 4 minutes. Stir in the reserved tomato juices, 
chickpeas and roasted peppers. Add the pork browned-side up; 
cover and simmer until cooked through, 10 to 12 minutes. 

4. Remove the pork from the pot. Stir the almond butter, vinegar 
and oregano into the chickpea mixture. Serve with the pork and 
charred spring onions. 


Per serving: Calories 440; Fat 18 g (Saturated 4 g); Cholesterol 100 mg; 
Sodium 880 mg; Carbohydrate 26 g; Fiber 6 g; Protein 42 g 
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STEAK FRIED RICE 


ACTIVE: 35 min 1 TOTAL: 35 min 1 SERVES: 4 ness Ж 
3 tablespoons vegetable oil 
2 large eggs 
Kosher salt and freshly ground pepper 
12 ounces sirloin steak, trimmed and 
cut into %-inch-thick pieces 
2 carrots, diced 
2 stalks celery, diced 
leek (white and light green parts only), 
thinly sliced and well rinsed 
3  cloves garlic, minced 
1 Finch piece ginger, peeled and minced 
2 cups frozen grain-and-rice blend, thawed 
2 
2 


Eat more eggs! 
They're a complete 
protein and contain 

all the essential 

amino acids. 


cups sugar snap peas, halved 
tablespoons low-sodium soy sauce 


1. Heat 1 teaspoon vegetable oil in a large nonstick skillet over 
medium heat. Whisk the eggs with 1 tablespoon water and a pinch 
each of salt and pepper. Pour into the skillet and stir a few times 

with a rubber spatula to spread. Cook, undisturbed, until just set, 
about 2 minutes. Fold into thirds like an omelet and transfer to a plate. 
2. Wipe out the skillet and heat 1 tablespoon vegetable oil over 
high heat. Season the steak with salt and pepper. Add to the skillet 
and cook, stirring, until the meat just starts browning, about 

3 minutes. Transfer the steak to a bowl and set aside. Wipe out 
the skillet and heat the remaining 1tablespoon plus 2 teaspoons 
vegetable oil. Add the carrots, celery and leek and stir-fry until 
slightly softened, about 2 minutes. Add the garlic and ginger and 
stir-fry until just softened, about 2 minutes. Add the rice blend 
and stir-fry until warmed through, about 2 minutes. 

3. Pour off any collected juices from the steak; add the steak to the 
skillet along with the peas and soy sauce. Stir-fry until the peas are 
tender, 2 to 3 minutes. Slice the eggs into strips; stir into the rice. 


Per serving: Calories 410; Fat 20 g (Saturated 4 g); Cholesterol 135 mg; 
Sodium 560 mg; Carbohydrate 35 g; Fiber 5 g; Protein 24 g 





Eggland's Best 
— gives you the best 
in taste & nutrition. 


THINK ALL EGGS ARE THE SAME? Then you haven't experienced 
Eggland's Best. 


Compared to ordinary eggs, Eggland's Best eggs have four times the 

MOST Vitamin D, more than double the Omega 3, 10 times the Vitamin E, and 25 
TRUSTED percent less saturated fat. Plus, EBs are a good source of Vitamin B5 and 
BY SHOPPERS Riboflavin, contain only 60 calories, and stay fresher longer. 


Hungry for better taste? EBs deliver more of the farm-fresh flavor you and 
your family love. Any way you cook them! 





So why settle for ordinary when you can enjoy the best? Eggland's Best. 


“Voted Most Trusted Egg Brand by American shoppers. Based on the 2015 BrandSpark/Better Homes and 
Gardens American Shopper Study. 












PORN 


= CET 
egglandsbest.com 
m Ei w @ Better Taste. Better Nutrition. 


Better Eggs? 






CES 





TEX-MEX BEAN SOUP WITH RICE 


ACTIVE: 30 min 1 TOTAL: 35 min I SERVES: 4 


1 tablespoon extra-virgin olive oil 
1 small onion, chopped 
1 clove garlic, chopped 
% teaspoon ground cumin 
Kosher salt and freshly ground pepper 
1 15-ounce can diced tomatoes with green chiles 
1 15-ounce can no-salt-added black beans, 
drained and rinsed 
1 15-ounce can no-salt-added pinto beans (do not drain) 
1% cups cooked brown rice, thawed if frozen 
% cup fresh cilantro, roughly chopped 
8 corn tortillas 
% cup shredded low-fat cheddar cheese (about 2 ounces) 


1. Heat the olive oil in a large pot over medium heat. Add the 
onion and cook, stirring occasionally, until slightly softened, about 
5 minutes, Add the garlic, cumin, 1⁄4 teaspoon salt and a few grinds 
of pepper; cook until lightly toasted, about 1 minute. Add the 
tomatoes, black beans, pinto beans and 6 cups water. Bring to 
a boil, then reduce the heat to medium and stir. Simmer until 
slightly thickened, about 15 minutes. 

2. Remove % cup of the bean mixture to a bowl using a 

slotted spoon; mash with a fork, then return to the pot along 
with the rice and % cup cilantro. Cook until the soup thickens, 
about 5 more minutes. Season with salt and pepper. Warm 

the tortillas in a dry skillet or wrap in damp paper towels and 
microwave; wrap in foil to keep warm. 

3. Top each serving of soup with the cheese and the remaining 
М сир cilantro. Serve with the warm tortillas. 


Per serving: Calories 390; Fat 8 g (Saturated 2 g); Cholesterol 5 mg; 
Sodium 670 mg; Carbohydrate 67 g; Fiber 10 g; Protein 14 g 











WARM TORTELLINI AND 
ROASTED VEGETABLE SALAD 


ACTIVE: 20 min l TOTAL: 40 min 1 SERVES: 4 


2 bell peppers (1 red, 1 yellow), cut into thick strips 

1 small bulb fennel, trimmed, halved, cored and thinly sliced, 
plus % cup chopped fronds 

1 red onion, sliced into #4-inch-thick rings 

% cup plus 2 tablespoons extra-virgin olive oil 

Kosher salt and freshly ground pepper 

1 9-ounce package spinach or cheese tortellini 

1  5-ounce package baby kale (about 8 cups) 

4  cloves garlic, sliced 

2 tablespoons white wine vinegar 

% сир torn fresh basil 


1. Preheat the oven to 425°. Toss the bell peppers, fennel, 

red onion, 2 tablespoons olive oil, ¥ teaspoon salt and a few 
grinds of pepper on a rimmed baking sheet. Bake, stirring 
occasionally, until the vegetables are tender and lightly browned, 
about 25 minutes. 

2. Meanwhile, bring a large pot of salted water to a boil. Add the 
tortellini and cook as the label directs; drain. Put the kale in a 

large bowl and top with the warm tortellini and roasted vegetables. 
3. Heat the remaining М cup olive oil in a small skillet over 
medium heat. Add the garlic and cook, stirring occasionally, until it 
just starts browning, about 2 minutes. Remove from the heat and 
add the vinegar; pour over the tortellini mixture and toss to coat. Add 
the basil and fennel fronds, season with salt and pepper and toss. 


Per serving: Calories 450; Fat 26 g (Saturated 5 g); Cholesterol 25 mg; 
Sodium 580 mg; Carbohydrate 45 g; Fiber 5 g; Protein 12 g 
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Easy Sides 


SESAME FLATBREAD 
Preheat a baking sheet under the broiler. Divide 1 pound 
refrigerated into 4 balls; coat with and 


season with Roll in М cup Thinly stretch out 
the dough and broil, two at a time, on the hot baking sheet until 
golden, 3 minutes per side. Serve with mixed 
with and olive oil. 





SPRING VEGETABLE SALAD 

Whisk 2 tablespoons 

each and 
Shave or thinly slice 1 bunch 6 

and м add to the bowl along with 6 cups torn 


and 1 teaspoon 
in a large bowl; whisk in М cup 


and М cup each and torn season with 


and and toss 





KUHN 
RIKON 


SWITZERLAND 


1 l 

Mise en Place 

This colorful set of 3 is ideal for 
organizing ingredients when making 
soups, stews, baked goods and more. 
Measuring marks help keep prep 
accurate. The flat edge scoops items 
from the cutting board making prep 
fast and easy. 


For a free catalog visit 
www.kuhnrikon.com or call 
800-924-4699 and use the code FOOD. 





The #1 Swiss Brand of 
ookware and Cooks’ Tools 























DILL MUSHROOMS AND ASP; 3US 

Brown 4 ounces sliced in 5 minutes 

Add 1 bunch (trimmed and cut into thirds) and 

2 tablespoons water; season with and Cook, stirring, 
until crisp-tender, about 7 minutes. Toss with 2 tablespoons 
chopped dill and % teaspoon 





ORZO WITH SUN-DRIED TOMATOES 
as the label directs. Drain, reserving 


Cook 1 cup 

1⁄4 cup cooking water. Toss the orzo and cooking water with 
2 cups 1⁄4 cup each chopped 

(not oil-packed) and 2 tablespoons and 
1 teaspoon season with salt and 





COVERED IN DIRT. 


Fresh, never frozen potatoes. 
Most grown within 90 miles of our 
facility. See all our tasty varieties 
in the refrigerated case or at 
simplypotatoes.com. 


Simply made. 
Simply satisfying. 





M DON'T-LET-IT- 
UGH ALLERGIES 






FFER FRO 
E MUDDLING THRO 





Starts i 
working at hour 1 on the first day you tak 
аке it. 
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SHUTTERSTOCK 
































INSIDE THE 


Test Kitchen 


Go behind the scenes 
of this issue. 


Katherine Alford, 
Senior Vice President, 
Culinary, Food Network Kitchen 


CHOP CHOP! 


A few months ago when she was 
home from college, my daughter, 
AJ, introduced me to “chopped 
cheese." It's a sandwich made 
with chopped ground beef and 
cheese—basically a burger 
meets hero meets cheesesteak— 
andit has become trendy at 
hole-in-the-wall restaurants and 
delis in New York City. As soon as 
| tried one, | wanted to re-create 
it for the magazine. Check out our 
version on page 76. 


PEEL AWAY 


Our lamb recipe on page 57 calls for 
two whole heads of garlic cloves. Before » 
you buy pre-peeled garlic (which often isn't 4 
fresh), try this trick: Place the cloves їп а 
metal bowl and top with another metal bow! 
to forma sphere. Hold the bowls together 
and shake vigorously for 30 seconds—the 
papery skins will come right off! 


HAM IT UP 


Here are some fun ways our 
recipe developers use up their 

leftover Easter ham. 

HAM SALAD Pulse roughly 

chopped ham in a food processor 

with red onion, scallions, mayo, 
mustard and pickles. Serve with 
saltines for a retro app. 

—Stephen Jackson 

HAM CROUTONS Chop ham into large 
cubes and crisp in a skillet; serve like 
croutons on soup or salad. —Claudia Sidoti 
HAM QUICHE Try a combo of ham, gruyère and chives e 
(see page 84). —Ginevra Iverson 












ALLERGY 
SPRAY __d 





TRY NEW RHINOCORT* 
ALLERGY SPRAY. 


Powerful relief from 
your most frustrating 
nasal allergy symptoms’, 
all day and all night. 


FROM THE MAKERS OF 


e 


*Relieves nasal congestion, 
sneezing, runny & Itchy nose. 
With budesonide for powerful allergy relief. 
сыс 2016 





sure we made Vise 
s we didn't: 






Al trademarks: by Frito-Lay North America, Inc. & 2015 
are owned 
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TOE ARINE 


Uu 
Weekend 
Cooking 





Learn how to pt 
artichokes like a pror 
See page 98. 





Chopped judge Amanda Freitag shows us 
how to tackle the tricky artichoke. 


PHOTOGRAPHS BY DAVID MALOSH 
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Є 2015 BY AMANDA FREITAG. PUBLISHED BY WILLIAM MORROW, AN IMPRINT OF HARPERCOLLINS PUBLISHERS. 


RECIPE FROM THE CHEF NEXT DOOR: A PRO CHEF'S RECIPES FOR FUN FEARLESS HOME COOKING. COPYRIGHT 
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Asa judge on Chopped, Amanda Freitag THE SMALL 


has seen her fair share of scary ingredients: cactus pears, SIZE 0 F BABY 
ginkgo nuts, sea urchin. But one of the most intimidating 

ingredients she has encountered is far less exotic: ARTI CH OK ES 
the artichoke. Amanda’s advice is to start small and M AK ES T H EM 
tackle baby artichokes first, then move on to the big ones— 

the prep is essentially the same. In this recipe, from her | N H E RENTLY 
cookbook The Chef Next Door, Amanda shows us the M 0 R E T ENDER 


easiest way to get to the good stuff and a super-simple 


way to preserve it. AND EDIBLE.” 





MARINATED ARTICHOKES 


ACTIVE: 45 min | TOTAL: 1 hr (plus overnight marinating) | MAKES: 3 quarts 


lemons, halved crosswise 4 cups plus 2 tablespoons olive oil 
16 baby artichokes (or 6 large 2 heads garlic, halved crosswise 
artichokes) 1 bunch fresh thyme 
3 tablespoons plus % teaspoon 1 bunch fresh tarragon 
kosher salt 1 cup white wine 


1. Fill a large pot with cold water and squeeze 3 of the lemons into it (this is 
known as acidulated water). Keep it off the heat for now. The cut artichoke 
hearts have to head straight into the lemon water to keep them from browning. 
2. Trim the artichokes: Lay an artichoke on its side and trim the brown woody tip 
of the stem. Using a very sharp or serrated knife, cut the top one-third of the 
thorny artichoke leaves off, leaving a flattened top (fig. A). Use your hands to 
tear off the toughest outermost leaves from around the bottom of the artichoke, 
leaving most of the leaves untouched (fig. B). Lay the artichoke on the board 
again and this time cut it in half lengthwise, from stem to top (fig. C). Using a 
paring knife or a peeler, carefully peel off the outermost layer of the stem 

(fig. D). Use a spoon to scrape away the inedible furry choke in the center of 
the artichoke (fig. E). Voila—you have an artichoke heart! Quick, put it in the 
acidulated water (fig. F). Repeat to trim the rest of the artichokes. 

3. Poach the artichokes: Add more water to the pot if needed to cover the 
artichokes. Season the water with 3 tablespoons salt. Place the pot over 
medium-low heat and bring the water to a simmer. Poach the artichokes for 
about 15 minutes, or until they're easily pierced with the tip of a knife. Drain 
the artichokes. Transfer them to a large bowl and set aside. 

4. Marinate the artichokes: In a large saucepan, heat 2 tablespoons olive oil 
over medium-low heat. Add the garlic halves cut-side down and sear them 
until lightly golden, 3 to 4 minutes. Add the thyme and tarragon. Squeeze the 
remaining 3 lemons into the pan and throw in the squeezed lemon halves as 
well. Add the wine and simmer on high heat until it has reduced by half, about 








THE CHEF NEXT 
t€ 


5 minutes. Add the remaining 4 cups olive oil and the remaining ¥ teaspoon salt. Preis 
Bring the marinade to a boil, then turn off the heat. Find more of Amanda's ФР 

5. Carefully pour the hot marinade over the artichokes and stir to combine. step-by-step recipes 

Transfer the artichokes and marinade to mason jars with lids or airtight containers in The Chef Next Door 


and refrigerate. Marinate for at least 1 hour, but ideally overnight, before ($35, William Morrow). 
serving. Store them in the refrigerator for up to 10 days. 





APRIL 2016 • FOOD NETWORK MAGAZINE 99 





104 roo» 


FOOD STYLING: ABBY WYCKOFF; GROOMING! JOY PHILLIPS. 


Try this at home: 


MATZO BALL SOUP 


ACTIVE: 50 min 1 TOTAL: 3 hr 10 min 
SERVES: 8 to 10 


FOR THE STOCK 
2 to 3 quarts low-sodium 
chicken stock or broth 


1  3-pound chicken, trussed 


FOR THE MATZO BALLS 

1% cups matzo meal 

¥ teaspoon granulated garlic 

¥ teaspoon baking powder 

% teaspoon baking soda 

Kosher salt and freshly ground pepper 
large eggs (3 separated) 
cup melted chicken fat 
(schmaltz) or vegetable oil 
cup minced onion 
tablespoon vegetable oil, 
for forming the matzo balls 


FOR THE SOUP 
4 large sprigs dill 
4 large sprigs parsley 
1 large carrot, thinly sliced 
2 celery stalks, thinly sliced 
1 small onion, cut into %-inch dice 
Ya pound rutabaga, peeled and 
cut into %2-іпсћ dice 
Kosher salt and freshly ground pepper 










PHOTOGRAPHS BY DAVID MALOSH 


A 


In a large pot, bring 2 quarts chicken stock 
to a simmer. Add the chicken and return 
just to a simmer. Cover the chicken with a 
small heatproof plate to keep it submerged 
(add more stock if needed). Cover the pot 
and reduce the heat; gently simmer until the 
chicken is cooked through, about 1% hours. 





Skim the fat off the surface of the stock 
using a spoon. 


-- 1. Make the stock. -- 





2 | 





Remove the chicken and let cool slightly, 
then roughly cut up the meat and set aside; 
discard the skin and bones. Strain the stock 
into another large pot. 
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THIS DISH IS 
BASED ON MY 
GRANDMOTHER'S 
RECIPE. IT WAS 
THE FIRST THING 
| EVER LEARNED 
TO COOK.” 
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Meanwhile, in a large bowl, whisk the matzo meal, granulated garlic, baking powder, baking soda, 22 teaspoons salt and a few grinds 
of pepper (fig. A). In a medium bowl, whisk the 2 whole eggs with the 3 yolks, schmaltz and minced onion. In a separate clean bowl, 
beat the 3 egg whites with a hand mixer until stiff peaks form. Stir the schmaltz mixture into the dry ingredients (fig. B), then stir in 
one-third of the beaten egg whites until incorporated. Gently fold in the remaining egg whites (fig. C) until no streaks remain. 


3. Formthe matzo balls; «mentes 1 





Line a baking sheet with plastic wrap. In a small bowl, combine the vegetable oil with 1 tablespoon water. Using the oil-and-water 
mixture to keep your hands moist (fig. A), roll scoops of batter (about 2 tablespoons each) into balls (fig. B), handling them as 
gently as possible (makes 8 to 12). Arrange on the baking sheet (fig. C) and refrigerate 20 minutes so the outsides dry slightly. 


4. Make the soup. i. 





Tie the dill and parsley sprigs together with kitchen string. Return the chicken stock to a simmer. Add the carrot, celery, diced onion, 
rutabaga and herb bundle; season with salt and pepper. Return to а simmer and add the matzo balls (fig. A). Cover and cook over 
moderate heat, turning the matzo balls a few times, until they are plump and cooked through, about 25 minutes. Stir the chicken into 
the soup (fig. B) and cook until just warmed through (fig. C). Remove the herb bundle and season the soup with salt and pepper. 
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ПЗ [D EAR SON, MAY GOD ALWAYS 
PROTECT YOU AND Cr WEAR D SEN ЫК Ге SI 


+ Hand-crafted in Braided 
Genuine Leather and 
Solid Stainless Steel 


Etched Diamond-shaped 
Cross Set with a Genuine 
Black Sapphire 


My Dear Son, 
May God always protect you 


and give you strength. 





Finely engraved on the reverse side with: My Dear Son, 
May God always protect you and give you strength. 





Unique stainless steel MAGNETIC clasp makes it 
easy to open and close the bracelet. 


A Distinctive Expression of Faith 
Your son is the source of countless moments of joy and pride. 
And with the love of family and the guiding presence of faith, 
you know he will continue to grow strong. Now, your son can 


carry a powerful reminder that God is always there to protect 
and provide strength, with a distinctive new jewelry exclusive. 


Genuine Leather, Solid Stainless Steel and 
Genuine Black Sapphire 
A meaningful expression of faith and your love, the “Protection 
and Strength for My Son” Bracelet is superbly crafted in 
an original jewelry design. It features a handsome braided 
genuine leather bracelet. At the center, a cylinder in durable 
solid stainless steel reveals a diamond-shaped cross set with 


©2014 BGE 










PRIORITY RESERVATION 
Қик 
BRADFORD EXC) 

= JEWELRY — 








} Reservations will be accepted on a 
} first-come, first-served basis. 
¦ Respond as soon as possible to 
reserve your bracelet 

} "Plus $8.98 shipping and ser- 
| vice. Please allow 4-6 weeks 
} aller initial payment for shipment 
} of your jewelry. Sales subject 
| to product availability and order — 
| acceptance. 


SEND NO MONEY NOW 
IANGE 
9345 Milwaukee Avenue - Niles, IL 60714-1393 


YES. Please reserve the “Protection and Strength 
for My Son” Bracelet for me, as described in this 
announcement, in the quantity checked below. 








PROTECTION AND STRENGTH 


FOR MY SON 


BRACELET 


A FINE JEWELRY EXCLUSIVE 
AVAILABLE ONLY FROM 
THE BRADFORD EXCHANGE 


a rare genuine black sapphire. The reverse side of the cylinder 
is finely engraved with the uplifting sentiment, “My Dear Son, 
May God always protect you and give you strength.” Sized 
8%” to fit most wrists, it has a unique stainless steel magnetic 
clasp, making the bracelet easy to put on or take off. 





Superb Craftsmanship... Exceptional Value 
This custom-crafted bracelet is a remarkable value at $79*, 
payable in 4 convenient installments of just $19.75 and is 
backed by our unconditional 120-day guarantee. It arrives 
in a jewelry pouch and gift box along with a Certificate of 
Authenticity. To reserve yours, send no money now; just 
mail the Priority Reservation. This limited-time offer is only 
available from The Bradford Exchange. So don’t delay... 
Order today! 


www.bradfordexchange.com/16991 











Signature i 
Mrs. Mr. Ms. 1 

Name (Please Print Clearly) H 
Address 1 
City — State. Zip. 1 


E-Mail (Optional) 1 











A FRESH_TAKE ON 


o Risotto 


Ina Garten turns fresh spring produce 
into an irresistible family dinner. 





After a long winter, always 
look forward to cooking with fresh spring 
ingredients. When I make risotto this time 
of year, I add lots of seasonal flavors, like 
fresh asparagus, peas and chives. (In the 
fall, Iuse butternut squash and saffron.) 
"The great thing about this dish is that you 
can add whatever might be lurking in 
your vegetable bin or cheese drawer that 
needs to be used up! 

‘The trick to making great risotto is 
understanding how to time the cooking. 
If the heat is too high, the risotto cooks too 
fast, leaving you with grains of Arborio rice 
that are tender on the outside but still 
hard in the center. If the heat is too low, 
the rice cooks too slowly and turns into 
a gluey mess. Good risotto is tender and 
flavorful on the outside with a satisfying 
al dente bite on the inside. 

For this recipe, I start with sautéed 
leeks and fennel, then add Arborio rice, 
white wine and simmering chicken stock, 
gradually adding more stock as the rice 
cooks. A quick addition of lemon zest, 
lemon juice, mascarpone, Parmesan 
cheese and fresh chives, and you've got 
a delicious dinner the whole family will 
love, Once you’ve made this recipe a few 
times and you have the technique down, 
risotto will be easy to whip up after a busy 
day. Just turn on some good music, pour 
aglass of wine and unwind as you stir. 


x INA COOKS WITH FENNEL `” 
X hemn FROM HER GARDEN! . 
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SPRING GREEN RISOTTO ACTIVE: 45 min 1 TOTAL: 45 min | SERVES: 4 


T4 tablespoons good olive oil 

T4 tablespoons unsalted butter 

3  cupschopped leeks, white and light green parts (2 leeks) 
1 cup chopped fennel 

TA cups Arborio rice 

% cup dry white wine 

4to 5 cups simmering chicken stock, preferably homemade 

1 pound thin asparagus 

10 ounces frozen peas, defrosted, or 1% cups shelled fresh peas 
1 tablespoon freshly grated lemon zest (2 lemons) 

Kosher salt and freshly ground black pepper 

tablespoons freshly squeezed lemon juice 

cup mascarpone cheese, preferably Italian 

cup freshly grated Parmesan cheese, plus extra for serving 
tablespoons minced fresh chives, plus extra for serving 


wen 


1. Heat the olive oil and butter in a medium saucepan over medium 
heat. Add the leeks and fennel and sauté for 5 to 7 minutes, until 


tender. Add the rice and stir for a minute to coat with the vegetables, 


oil and butter. Add the white wine and simmer over low heat, 

stirring constantly, until most of the wine has been absorbed. Add 

the chicken stock, 2 ladles at a time, stirring almost constantly and 
waiting for the stock to be absorbed before adding more, This process 
should take 25 to 30 minutes. 

2. Meanwhile, cut the asparagus diagonally in 1%2-inch lengths 

and discard the tough ends. Blanch in boiling salted water for 4 to 

5 minutes, until al dente. Drain and cool immediately in ice water. 

(If using fresh peas, blanch them in boiling water for a few minutes 
until the starchiness is gone.) 

3. When the risotto has been cooking for 15 minutes, drain the asparagus 
and add it to the risotto with the peas, lemon zest, 2 teaspoons salt and 
1 teaspoon pepper. Continue cooking and adding stock, stirring almost 
constantly, until the rice is tender but still firm. 

4. Whisk the lemon juice and mascarpone together in a small bowl. 
When the risotto is done, turn off the heat and stir in the mascarpone 
mixture plus the Parmesan cheese and chives. Set aside off the heat 
for a few minutes, sprinkle with salt and pepper, and serve hot with a 
sprinkling of chives and more Parmesan cheese. 
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Put a new twist on roast chicken for your Sunday 
PHOTOGRAPHS BY CON POULOS 


Chicken, 
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LEMON-HERB ROAST CHICKEN ACTIVE: 35 тіп 1 TOTAL: З hr 1 SERVES: 6 


2 


3- to 4-pound chickens, 

giblets removed 

Kosher salt and freshly ground pepper 
6 


tablespoons unsalted butter, 

at room temperature 

lemons (2 zested and quartered, 
2 cut into wedges) 

cup chopped fresh parsley 

cup chopped fresh chervil 

cup chopped fresh chives 

cup chopped fresh tarragon 









1. Pat the chickens very dry with paper towels. Season inside the cavities with salt and 
pepper. Combine the butter, lemon zest, parsley, chervil, chives, tarragon, 2 teaspoons salt 
and a few grinds of pepper in a mini food processor; pulse until almost smooth. Gently loosen 
the skin on the chicken breasts and thighs with your fingers. Rub half of the herb butter 
evenly under the skin of both chickens, then rub the remaining herb butter all over the 
chickens. Refrigerate, uncovered, at least 30 minutes to dry out the skin. 

2. About 30 minutes before roasting, bring the chickens to room temperature. Preheat 
the oven to 450°. Stuff the lemon quarters into the chicken cavities. Tie the legs together 
with kitchen twine and tuck the wings under the body. Arrange the chickens breast-side up 
on a rack set on a rimmed baking sheet or in a shallow roasting pan, leaving a bit of space 
between them; scatter the lemon wedges on the rack around the chickens. 

3. Roast until the breasts and tops of the legs are golden, about 30 minutes. Rotate the 


pan and reduce the oven temperature to 350°. Continue roasting until 
the skin is golden and crisp all over and a thermometer inserted into the 
thickest part of the thigh registers 165", 40 to 50 more minutes. 


We prefer 


4. Remove the chickens from the oven; let rest 15 minutes in the pan. roasting two sm 


Remove the twine and carve the chickens (see below); serve with 


the roasted lemon wedges. 





more evenly. 


HOW TO CARVE 








Using tongs, pull 
one of the legs away 
from the body. Cut 
through the skin with 
kitchen shears. 


Pull the leg back to pop Separate the drumsticks 
the joint; remove the from the thighs with 
leg with the shears. the shears. 

Repeat to remove the 

other leg. 





| 
[4 


Pull the wings away 
from the body and cut 
them off. 











5 T е Е E 
Insert the shears into Cut the breasts off 
the tail end of the the backbone. 


chicken and cut along 
the breastbone. 
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all 

chickens instead of a 

single large bird—the 
smaller ones cook 





SOY-GLAZED ROAST CHICKEN ACTIVE: 35 min Í TOTAL: 2 hr 45 min 1 SERVES: 6 


2 3-to 4-pound chickens, 

giblets removed 
1 tablespoon vegetable oil 
Kosher salt 
% teaspoon ground white pepper 
1% teaspoons ground coriander 
1% teaspoons five-spice powder 
Y% cup honey 
(4 сир soy sauce 
2 tablespoons grated peeled ginger 
2 tablespoons toasted sesame oil 
3  scallions, thinly sliced 
Toasted sesame seeds, for topping 
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1. About 30 minutes before roasting, bring the chickens to room temperature. Preheat 

the oven to 350°. Combine the vegetable oil, 2 teaspoons salt, the white pepper, coriander 

and five-spice powder in a small bowl; rub all over the chickens. Tie the legs together with 
kitchen twine and tuck the wings under the body. 

2. Arrange the chickens breast-side up on a rack set on a rimmed baking sheet or 

in a shallow roasting pan, leaving a bit of space between them. Roast until the skin 

is slightly golden and crisp, about 1 hour. 

3. Make the glaze: Combine the honey, soy sauce, ginger and sesame oil in a small bowl. 
Increase the oven temperature to 400°. Brush the chickens all over (including the underside) 
with half of the glaze. Continue roasting, brushing with the remaining glaze halfway through, 
until the skin is deep golden brown and crisp and a thermometer inserted into the thickest 
part of the thigh registers 165°, about 20 more minutes. 

4. Remove the chickens from the oven; transfer to a cutting board or platter. Pour 

the pan drippings into a small bowl; skim off any excess fat. Brush the chickens with the 

pan drippings and let rest 15 minutes. Sprinkle the chickens with the scallions and 

sesame seeds. Remove the twine and carve the chickens (see page 113); serve with any 
remaining pan drippings 





Fighting 


CANCER 


With Healthy 
Decisions 


My naturopath 


and my nutritionist balancec 


- my diet and ba am 
supplements tohelp with 
the side effects during and 
after chemotherapy.” 


Heather Holladay 
Breast cancer patient since 2011 
Cancer Treatment Centers of America® 


No case is typical. You should not expect to experience these results. 


2 





Advertisement 


You have the power to shape a 
healthier lifestyle. These choices 
can build cancer-resisting habits 
for today and in the future. 


EAT GREEN 


Choose plant foods 
to “crowd out" 
unhealthy choices 
such as processed 
food and red meat. 


DRINK SMART 


Choose water over 
sugary drinks and 
limit your alcohol 
consumption. 


To reduce your risk of 
colon cancer, experts 
recommend eating no 
more than 18 oz 
(cooked weight) of red 
meats per week.' 


More than one drink 
a day for women (two 
for men) can increase 
the risk of mouth, 
pharynx, esophageal 
and breast cancer? 


MEASURE PORTIONS 


Managing portions 
helps you maintain a 
healthy body weight. 


GET MOVING 


Focus on having fun. 
Set goals and monitor 
your progress. Change 
up activities to keep 

it fresh. 


The suggested 
serving size of meat 
is 3 oz (ideally poultry 
or fish), which is about 
the size of a deck 

of cards. 


30 minutes of 
physical activity 
every day is all that 

is needed to make an 
impact on your health. 


FORTIFY YOUR FIGHT 





If you have been 
diagnosed with 
cancer, it's important 
to realize that 
nutrition will play a 
vital role in your fight 
against the disease. 


Avoid a“one-size- 
fits-all" approach— 
the best types of food 
to eat can depend 

on the type of cancer 
you're fighting. 


Advertisement 


The Vital Role of Nutrition 
in Fighting Cancer 


Cancer treatment can affect your appetite, sense of taste and 
ability to absorb the nutrition you do consume, which can lead 
to complications in your treatment. 


Malnutrition can impact your immune system. 

Cancer patients are at an especially high risk of neutropenia, in 
which the immune system is depressed and unable to fight even 
routine infections. 


Malnutrition can impact your treatment schedule. 

If you become undernourished and too weak, treatment may 
need to be temporarily delayed until you regain your strength, 
thereby stalling your overall progress toward being cancer-free. 


Proper nutrition can help 

ease side effects. R 
Some basic foods that we all have 
in our pantries can be effective in 
combating cancer treatment side 
effects, For instance, did you know 


that eating foods rich in soluble fiber 
may decrease symptoms of diarrhea? 


Did you know that 
of cancer deaths in the 


physical inactivity and 
being overweight? * 


"Select a high-nutrition meal 


k plan that works for you and 
k your family, that is specific 
1 to your cancer and your 

Y tolerance to your treatment" 


Sharon Day, RD, CSO, CNSC, National Director of Nutrition, 
Cancer Treatment Centers of America® (CTCA) and Director of Nutrition, 
CTCA® at Western Regional Medical Center. 


approximately one-third 


U.S. are linked to poor diet, 


HEALTHY RECIPE 


MEXICAN LASAGNA 


This is a great recipe to make extra portions of and warm up for 
leftovers the next day. Also, if you're on a sodium-restricted diet, 
the recipe can be modified to use no-salt-added tomatoes or 
fresh tomatoes. 





Prep Time: 25 Minutes 
Cook Time: 35 Minutes 
Yield: 6 Servings 


INGREDIENTS 

+2 onions, peeled and chopped 

+3 cloves garlic, peeled and minced 
+ 1 tablespoon olive oil 

+ Two 15-ounce cans pinto beans, drained and rinsed 

+ One 4-ounce can green chilies 

+ Two 15-ounce cans chili-style or fire-roasted tomatoes 
+1 to 2 tablespoons chili powder (or to taste) 

+1 tablespoon cumin (or to taste) 

+8 corn tortillas 

+2 cups low-fat shredded Mexican-style cheese 





DIRECTIONS 

1. Ina large frying pan, sauté the onions and garlic for a few 
minutes in the olive oil. Add the beans, chilies, tomatoes, chili 
powder and cumin, Simmer for 20 minutes, stirring occasionally. 

2. Preheat the oven to 350 degrees. 

3. Spread one-third of the bean mixture in a 9 x 13-inch baking 
dish. Top with 4 of the tortillas and 1 cup of the cheese. Top 
with half of the remaining bean mixture, the remaining 
4 tortillas and the remaining 1 cup of cheese. Top with the 
remaining bean mixture. 

4. Cover with foil and bake about 35 minutes. 


Per Serving: Calories 374 (From Fat 113); Fat 13 g (Saturated 4 g); Cholesterol 
27 mg; Sodium 1261 mg; Carbohydrate 51 g (Dietary Fiber 11 g); Protein 21 g 





Cancer Treatment Centers of America® (CTCA) is a national network of five Muta 
hospitals in the U.S. with expertise in treating patients who are fighting complex Cancer Chicago 

or advanced-stage cancer, although many patients with an early-stage Treatment Philadelphia 
diagnosis seek treatment at CTCA* as well. We combine world-class treatment Centers MAH 
with an integrative approach to care to reduce side effects and maintain quality of America’ iia 


of life during cancer treatment. If you or someone you love has advanced-stage 


Winnin in (every d 
or complex cancer, call 855-587-5528 or go to cancercenter.com. ERR ENTER 


References 
“Food, Nutrition, Physical Activity and the Prevention of Cancer a Global Perspective” American Institute for Cancer Research and the World Cancer Research Fund, 
http/wwwalcr.org/reduce-your-cancer-tisk/recommendations-for-cancer-prevention/recommendations 05 red. meat.html. 
"Food, Nutrition, Physical Activity and the Prevention of Cancer: a Global Perspective." American Institute for Cancer Research and the World Cancer Research Fund, 
http/wwwaicrorg/reduce-your-cancer-risk/recommendations-for-cancer-prevention/recommendations 06 alcoholhtml 
"Nutritional screening and early treatment of malnutrition in cancer patients The National Center for Biotechnology Information. Lidia Santarpia, Franco Contaldo, and Fabrizio Pasanisi 
http/wwwncbinlrm.nih gov/pme/articles/PMC3063880/. 
Diet and Physical Activity: What's the Cancer Connection?" American Cancer Society, http.//eww.cancer.org/cancer/cancercauses/dietandphysicalactivity/diet-and-physical-activity. 





о 2015 Rising Tide 


The garlic cloves 
will soften during 
roasting, so you can 
squeeze them out of 


their skins onto the 
toasted bread. 


SMOKY SPANISH 
ROAST CHICKEN 


ACTIVE: 35 min 1 TOTAL: 2% hr | SERVES: 6 
















































2 tablespoons smoked Spanish paprika 
1 tablespoon cornstarch 
Kosher salt 
2 teaspoons ground cumin 
2  teaspoons ground coriander 
%4 teaspoon cayenne pepper 
2 3-to 4-pound chickens, 
giblets removed 
4 heads garlic (2 halved crosswise; 
2 crushed and cloves separated) 
1 baguette, cut into %-inch-thick slices 
3 tablespoons extra-virgin olive oil 


1. Whisk the paprika, cornstarch, 
1 tablespoon salt, the cumin, coriander 
and cayenne in a small bowl. Pat the chickens 
very dry with paper towels, Season inside 
the cavities with some of the spice mixture 
and rub the rest all over the skin. Refrigerate, 
uncovered, 15 to 30 minutes to dry out 
the skin. 
2. About 30 minutes before roasting, 
bring the chickens to room temperature. 
Preheat the oven to 450". Stuff the halved 
garlic heads into the chicken cavities. Tie 
the legs together with kitchen twine and 
tuck the wings under the body. Toss the 
baguette slices and garlic cloves with 
the olive oil in a large roasting pan; season 
with salt and arrange in a single layer. Arrange 
the chickens breast-side up on top of the 
baguette slices; leave a bit of space between 
the chickens. 
3. Roast until the breasts and tops of the legs) 
start browning, about 30 minutes. Rotate the j 
pan and reduce the oven temperature to 350°, 
Continue roasting until the skin is crisp. 
and a thermometer inserted into the 
thickest part of the thigh registers 165", 
35 to 50 more minutes. 
4. Remove the chickens from the oven; let 
rest 15 minutes in the pan. Remove the twine 
and carve the chickens (see page 113); serve 
with the roasted garlic and baguette. 


E 
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. ADVERTISEMENT 


THE SWEETEST SHOW 
ON TV RETURNS! 





BAKING 


CHAMPIONSHIP 







Sundays 9/8c 


| Premieres Api 


Impress your judges at home your own rainbow E dessert, 
visit foodn k.com/rai 





Food Network, Spring Baking Championship. and their respective Logos are 





FOOD STYLING: BRETT KURZWEIL. 





PHOTOGRAPH BY RALPH SMITH 


Party Time 


A 








Hop to It! 


Start your Easter brunch 
with a new take on mimosas: 
Combine equal parts 
orange juice and sparkling wine 


in a flute, then top with a \ [/ 
splash of carrot juice and \ 
\ garnish with carrot greens. 
( > A 
à » 
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Food Network chefs bring the 
classic flavor combo to some 
" - fun new party foods. 


PHOTOGRAPHS BY LINDA XIAO 





TYLER FLORENCE’S CHILLED PEA SOUP WITH SPICY CRAB 


ACTIVE: 20 min | TOTAL: 1 hr 20 min 1 MAKES: about 4 cups 


FOR THE SOUP 1. Make the soup: Blend the peas and vegetable broth in a blender until very smooth. 

2 cups frozen peas, thawed With the motor running, slowly pour in the olive oil in a steady stream to emulsify the 

1 14,5-ounce can vegetable broth mixture. Add half of the lemon juice, then chill the soup in the refrigerator for 1 hour. 

% cup extra-virgin olive oil Season with salt and the remaining lemon juice before serving. 

Juice of 1lemon 2. Prepare the crab: Whisk the olive oil, sambal oelek and lemon juice together in a bowl. 

Sea salt Fold in the crabmeat and mint and season with a pinch of salt. Fill small cups or glasses 
about three-quarters of the way with the chilled pea soup. Garnish each portion with 

FOR THE CRAB 1 generous tablespoon of the spicy crab and serve immediately. 


2 tablespoons extra-virgin olive oil 
1 tablespoon sambal oelek 
(Asian chili paste) 
Juice of ¥ lemon 
1  cupfresh lump crabmeat, picked over 
%4 bunch mint, finely chopped 
Sea salt 





"Pureed peas 
make a vibrant, 
beautiful soup." 





MICHAEL SYMON'S 


ACTIVE: 10 min 1 TOTAL: 10 min 1 SERVES: 6 


2 cups fresh or frozen peas 

Kosher salt 

1 cup fresh sheep's milk ricotta cheese 
Grated zest of % lemon 

% cup grated parmesan cheese 

2 tablespoons chopped fresh mint 
Freshly ground pepper 

2 tablespoons extra-virgin olive oil 
Grilled bread, for serving 


1. Add the peas to a large pot of well-salted 
boiling water. (Make sure there is way more 
water than peas and enough salt for it to 
taste like the ocean.) Boil the peas for about 
30 seconds. Remove the peas to an ice bath 
2. In a food processor, combine the ricotta, 
lemon zest, parmesan and mint. Drain the 
peas and add them to the food processor. 
Pulse just until the mixture comes together; 
you want to keep a little texture and not make 
it totally smooth. Season with salt. 

3. Spoon the mixture into a serving bowl, 
crack some pepper over the top and drizzle 
with the olive oil. Serve the pea dip with 
grilled bread 








BOBBY FLAY'S CARAMELIZED SCALLOPS WITH GREEN PEA VINAIGRETTE 


ACTIVE: 25 min 1 TOTAL: 50 min 1 SERVES: 4 


FOR THE VINAIGRETTE 

1 cup fresh or frozen peas 

Kosher salt 

% сир extra-virgin olive oil 

% сир champagne vinegar 

1 tablespoon dijon mustard 

Touch of clover honey 

Freshly ground pepper 

2 tablespoons chopped fresh mint 

2 tablespoons finely chopped fresh parsley 


FOR THE SCALLOPS 
12 large sea scallops, patted dry 
Canola oil, for brushing 
Kosher salt and freshly ground pepper 
1 tablespoon superfine sugar 
Chopped fresh mint and parsley, 

for topping (optional) 





1. Make the vinaigrette: Blanch the peas in boiling salted water until tender, 1 to 2 minutes, 
then shock them in an ice bath until chilled; drain. Whisk together the olive oil, vinegar, 
mustard, honey and some salt and pepper in a medium bowl. Add the peas, mint and parsley 
and toss. Let sit at room temperature for 30 minutes to allow the flavors to meld. 

2. Cook the scallops: Heat a grill or grill pan over high heat. Brush the scallops on both sides 
with canola oil and sprinkle with salt and pepper. Sprinkle the sugar over 1 side of the scallops 
and let them sit for 2 minutes to slightly dissolve the sugar. Place the scallops sugar-side down 
on the grill and cook until golden brown and caramelized, 1 to 2 minutes. Flip and continue 


grilling until just cooked through, about 2 minutes. 


3. Serve 3 scallops per plate and spoon the peas and vinaigrette over and around the scallops. 
Top each with some chopped mint and parsley, if desired. 





“I'm a huge fresh mint fan. 
| love it in savory foods.” 
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Plan a special Sunday lunch with 
recipes from Alex Guarnaschelli. 


PHOTOGRAPHS BY RYAN LIEBE 


“| add a sprinkle 
of sugar to the 
beets to amp up 
their natural 
sweetness." 


“Oven-roasting salmon 
mutes the fishier 
notes—plus it makes 
the dish easier 
to manage.” 


B 
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GOBS OF RESIDUE: GOBS OF FREE TIME. 





ith detergent 





pamcookingspray.com 








COOKED BEET "CARPACCIO" 


ACTIVE: 40 min | TOTAL: 1 hr 25 min 
SERVES: 4 


FOR THE CARPACCIO 

4to 5 medium red beets, tops removed, 
scrubbed 

Extra-virgin olive oil, for brushing 

% tablespoon sugar 

1 tablespoon flaky salt (such as Maldon) 

1 small bunch chives 


FOR THE VINAIGRETTE 

1 tablespoon dijon mustard 

2 tablespoons fresh lemon juice 
1 tablespoon red wine vinegar 
% cup extra-virgin olive oil 
Kosher salt 


FOR THE WALNUTS 

1 tablespoon extra-virgin olive oil 
% cup walnuts, roughly chopped 
Kosher salt 

1 teaspoon Spanish paprika 


1. Roast the beets: Preheat the oven to 325°. 
Place the beets in a baking dish, then add 
1cup water. Cover tightly with foil. Roast 
until the beets yield when pierced with the 
tip of a knife, 1 to 1% hours, depending on 
the size of the beets. Set aside to cool. 

2. Make the vinaigrette: In a medium bowl, 
whisk together the mustard, lemon juice 
and red wine vinegar. Slowly whisk in the 
olive oil. Season with kosher salt. Set aside. 
3. Make the walnuts: Heat a medium skillet 
over medium heat and add the olive oil. 
When it gets hot (but not too hot), add the 
walnuts and season with kosher salt. They 
should fry slightly in the oil. When you can 
smell the nuts, add the paprika and reduce 
the heat to low. Cook for 2 to 3 minutes, 
stirring constantly, until the nuts brown 
slightly. Drain on paper towels and set aside. 
4. Assemble the carpaccio: Lightly brush 

a platter Cor individual plates) with olive oil. 
Rub the skin off of the beets with paper towels; 
trim any root tips and cut the beets into 
thin slices. Place in a single layer on the 
platter (or plates). Season with the sugar 
and flaky salt. Drizzle with the vinaigrette and 
top with the walnuts. Snip the chives into 
1-inch pieces over the beets. 
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SALMON WITH POTATOES 
AND HERB SALAD 


ACTIVE: 40 min | TOTAL: 1hr 1 SERVES: 4 


FOR THE POTATOES 

1 pound medium red bliss potatoes 
%4 cup extra-virgin olive oil 

Kosher salt 

1 tablespoon red wine vinegar 


FOR THE SALMON 
2 tablespoons extra-virgin olive oil 
4  6-to7-ounce salmon fillets, skin on 
1 tablespoon unsalted butter, 
cut into small pieces 
Kosher salt 
¥ teaspoon cayenne pepper 
Juice of 1 large lemon 


FOR THE SALAD 

10 sprigs flat-leaf parsley, stemmed 
6  sprigstarragon, stemmed 

% cup arugula 

2 to З small red radishes, thinly sliced 


1. Make the potatoes: Preheat the oven to 
350". Toss the potatoes with 1 tablespoon 
olive oil and a generous pinch of salt. Arrange 
on a baking sheet; bake 35 to 40 minutes, 
or until tender when pierced with the tip of 
a knife. Remove and let cool. 

2. Increase the oven temperature to 375°. 

In a cast-iron skillet, heat the remaining 
3tablespoons olive oil over medium heat 
until hot. On a flat surface, smash and break 


the potatoes with the back of a wooden spoon. 


Season with salt. Add to the skillet and 
cook until browned (do not stir them!), 

4to 5 minutes. Flip the potatoes and cook 
3to 5 additional minutes. Season with salt 
and sprinkle with the red wine vinegar. 

3. Meanwhile, make the salmon: Line a 
rimmed baking sheet with foil; drizzle with 

1 tablespoon olive oil. Arrange the salmon 
skin-side down on the baking sheet. Dot with 
the butter and drizzle with the remaining 

1 tablespoon olive oil. Season thoroughly with 
salt. Use a fine-mesh strainer to sprinkle the 
cayenne over the fish. Bake, undisturbed, 

6 to 8 minutes. (For well-done, bake an 
additional 5 minutes.) Remove from the oven. 
4. Make the salad: Toss the parsley, 
tarragon, arugula and radishes. Serve the 
salmon and potatoes with the herb salad. 
Squeeze the lemon juice over the fish. 
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EASTER EGG HUNT CAKE 


ACTIVE: 15 min 1 TOTAL: 1hr | SERVES: 6 to 8 


1 cup almonds 
1 stick plus 1 tablespoon unsalted butter, 
at room temperature 
¥ cup plus 1 tablespoon granulated sugar 
2 large eggs plus 1 egg yolk 
ya cup all-purpose flour, 
plus more for dusting 
1 teaspoon pure almond extract 
¥ teaspoon pure vanilla extract 
1 tablespoon orange liqueur 
(such as Grand Marnier) 
2 sheets frozen puff pastry, thawed 
1  heatproof rabbit figurine or 
whole almond (optional) 


1. Preheat the oven to 350°. Spread the 
almonds on a baking sheet and bake until 
toasted, 6 to 8 minutes. Let cool, then 
finely grind in a food processor. (Leave 

the oven on.) 

2. In a large bowl, whip the butter with 

a mixer on medium speed until smooth. 
Add the sugar and cream together until 
thoroughly combined. Add 1 egg and the 
egg yolk and mix until blended, scraping 
down the sides of the bowl occasionally. 
Fold in Y? cup ground almonds, the flour, 
almond extract, vanilla extract and 

orange liqueur with a rubber spatula. Stir 
the rabbit figurine into the filling, if using. 
3. Unfold the puff pastry on a floured surface 
and roll out slightly. Cut 1 piece into an 
11-inch circle and the other piece into a 
12-inch circle. Place the 11-inch round on a 
baking sheet lined with parchment paper. 
Beat the remaining egg with 1 tablespoon 
cold water. Brush the edge of the pastry with 
the egg wash. Spread the almond filling in 
an even layer іп the center, leaving a 12-inch 
border. Gently lift the 12-inch round and place 
it over the filling so the edges match up. 
Press down on all the edges so the egg wash 
acts as a glue to stick the pastry together. 
Crimp the edges with a fork to seal. Brush 
with any remaining egg wash. Place the cake 
in the refrigerator to firm up slightly, about 
15 minutes. 

4. Bake the cake until the pastry is 

golden brown and puffs up slightly, about 
35 minutes. (Tent with foil if the cake is 
browning too quickly.) Let cool before 
serving; the cake will shrink as it cools. 
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BASIL-MINT COCONUT CREAM PIE 


ACTIVE: 45 min l TOTAL: 1% hr (plus chilling) | SERVES: 10 to 12 


FOR THE CRUST 

¥ T-ounce box vanilla wafer cookies (about 45 cookies) 
3 tablespoons sugar 

4 tablespoons unsalted butter, melted 


FOR THE FILLING AND TOPPING 
1 cup sugar 
% cup packed fresh basil 

% cup packed fresh mint 

2 large eggs 

1% cups heavy cream 

% сир cornstarch 

(4 teaspoon coconut extract 

1 13.5-ounce can unsweetened coconut milk 
% teaspoon grated lime zest 

Toasted shredded coconut, for topping 


1. Make the crust: Preheat the oven to 350°. Pulse the cookies and 
sugar іп a food processor until finely ground. Add the melted butter; 
pulse until moistened. Press the mixture into the bottom and up the 
side of a 9-inch pie plate. Bake until set, about 15 minutes; transfer 
to a rack to cool. 

2. Make the filling: Clean out the food processor. Pulse the sugar 

and herbs in the food processor until very fine. Whisk the eggs, М cup 
heavy cream, the cornstarch and coconut extract in a bowl until smooth; 
set aside. Combine the coconut milk, М cup heavy cream and all but 

2 tablespoons of the herb sugar in a saucepan; cook over medium heat, 
stirring occasionally, until steaming, 5 minutes. Whisk ?4 cup of the hot 
coconut milk mixture into the egg mixture, then pour the egg mixture 
into the saucepan. Cook, stirring constantly with a wooden spoon, 

until the mixture is thick like pudding, 3 to 5 minutes. Strain through a 
fine-mesh sieve into a bowl, using a rubber spatula to push the filling 
through; pour into the cooled crust. Cover the filling with plastic wrap, 
pressing it against the surface; refrigerate until set, at least 6 hours. 

3. Remove the plastic wrap. Beat the remaining 1 cup heavy cream 
with the lime zest and 1 tablespoon herb sugar with a mixer until 
stiff peaks form. Spread over the pie; sprinkle with the remaining 

1 tablespoon herb sugar and shredded coconut. 








RHUBARB-TARRAGON STRUDELS 


ACTIVE: 1 hr 1 TOTAL: 2 hr 15 min I SERVES: 6 to 8 (makes 2 strudels) 


FOR THE COMPOTE 

2 sprigs tarragon 

% cup granulated sugar 

1 pound rhubarb, cut into %-inch pieces 


FOR THE STRUDELS 

6 ounces cream cheese 

% cup confectioners’ sugar, plus more for topping 
2 tablespoons all-purpose flour 

1 vanilla bean, split lengthwise and seeds scraped 
7 sheets frozen phyllo dough, thawed 


"A sticks (10 tablespoons) unsalted butter, clarified 
(see box below) 

2 tablespoons chopped fresh tarragon 

1 tablespoon granulated sugar, plus more for topping 


1. Make the compote: Combine the tarragon sprigs, granulated sugar 
and 1% cups water in a medium saucepan; bring to a boil and stir 
until the sugar dissolves, Add the rhubarb, reduce the heat to low 
and cook until softened but not falling apart, about 3 minutes. Strain 
the rhubarb over a bowl, reserving the liquid (keep the rhubarb in the 
strainer to drain completely while assembling the strudel). 

2. Make the strudels: Preheat the oven to 425°, Pulse the 

cream cheese, confectioners’ sugar, flour and vanilla seeds 

in a food processor until just combined. 

3. Lay out 1 phyllo sheet on a clean dry surface (keep the remaining 
phyllo covered with a slightly damp kitchen towel). Brush lightly with 
clarified butter and sprinkle with 1 teaspoon chopped tarragon and 

1⁄4 teaspoon granulated sugar. Layer another sheet of phyllo on top 
and top with more butter, tarragon and granulated sugar. Repeat the 
layering with the remaining phyllo; do not top the final sheet, Cut the 
stack of phyllo in half crosswise. Reserve the remaining clarified butter 
(about 1 tablespoon). 

4. Put each phyllo stack on a piece of parchment paper that's 
slightly larger than the stack. Position the stacks with the 

long sides facing you. Divide the cream cheese mixture between 
the stacks, spreading it in a 2-inch-wide strip along the edge closest 
to you; leave a 1-inch border at the bottom and sides. Spoon the 
rhubarb pieces over the cream cheese filling. Starting from the side 
closest to you, use the parchment to lift the phyllo and roll tightly 
around the filling to make 2 logs; arrange seam-side down. Transfer 
the strudels (on the parchment) to a baking sheet. 

5. Brush the strudels with the reserved clarified butter and sprinkle 
generously with granulated sugar. Bake until golden brown and 

crisp, 15 to 20 minutes. Meanwhile, bring the reserved rhubarb 
liquid to a boil in a saucepan. Reduce the heat and simmer, stirring 
occasionally, until syrupy, about 15 minutes. 

6. Let the strudels cool 10 minutes on the baking sheet. Slide the 
strudels (on the parchment) onto a rack; let cool 45 minutes. Sprinkle 
with confectioners' sugar and drizzle with the rhubarb syrup. 





HOW TO CLARIFY BUTTER 

Strudel recipes often call for clarified butter, which helps 
prevent the dough from getting soggy. To make it, melt the 
butter over medium-low heat until the milk solids separate and 
rise to the top, 3 to 5 minutes. Let cool, then skim off the white 
foam and discard. Spoon the remaining clarified (clear) butter 
into a bowl; discard the solids left at the bottom of the pan. 
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Marukan | 


Ө La 


` The World's Finest 
Rice Vinegar 





GENUINE BREWED 


RiceVinegar | 


vun) 


12FLOZ (355mL) 


Wake-up the flavor of all your 
dishes with Marukan rice vinegar. 
Slow-brewed to perfection using 
non-GMO verified rice, it makes all 
your favorite foods simply delicious. 


make it with 
Marukan 


Find this recipe and more at 
Facebook.com/MarukanVinegar 





Cake flour 
is a low-protein 
flour, which 
makes fora 
lighter-textured 
cake. 





ROSEMARY-THYME ANGEL FOOD CAKE WITH PINEAPPLE COMPOTE 


ACTIVE: 50 min 1 TOTAL: 1 hr 20 min (plus cooling) | SERVES: 8 to 10 


FOR THE CAKE 

1 cup cake flour 

1% cups superfine sugar 

% teaspoon salt 

12 large egg whites, at room temperature 
1% teaspoons cream of tartar 

1% teaspoons pure vanilla extract 

2 teaspoons finely chopped fresh rosemary 
2 teaspoons finely chopped fresh thyme 
Finely grated zest of 2 lemons 


FOR THE COMPOTE 

cup packed light brown sugar 

cup dark rum 

sprig rosemary 

sprig thyme 

medium pineapple, peeled, cored and cut into %-inch pieces 
teaspoons pure vanilla extract 


Noss ye 


1. Make the cake: Preheat the oven to 350°. Sift the cake flour, % cup 
superfine sugar and the salt onto a piece of parchment paper. Sift the 


flour mixture a second time onto another piece of parchment; set aside. 
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Beat the egg whites in a large bowl with a mixer on medium-high speed 
until frothy, about 1 minute. Add the cream of tartar and continue 
beating until soft peaks form, about 4 more minutes. Gradually beat 

in the remaining 1 cup superfine sugar; increase the speed to high and 
beat until the egg whites are stiff and glossy, about 7 minutes. Beat in 
the vanilla, rosemary, thyme and lemon zest. 

2. Using a rubber spatula, gently fold in the flour mixture, М cup 

at a time, until fully incorporated with no pockets of dry ingredients. 
Transfer the batter to an ungreased 10-inch angel food cake pan. 
Bake until golden and the cake springs back when pressed, 

40 to 45 minutes. Invert the cake pan onto a small funnel or 

bottle neck and let cool completely, at least 1 hour. 

3. Meanwhile, make the compote: Combine the brown sugar, rum, 

¥ cup water and the rosemary and thyme sprigs in a medium saucepan 
over medium-high heat; simmer, stirring, until the sugar dissolves, about 
2 minutes. Add the pineapple, return to a gentle simmer and cook until 
the pineapple is softened and the liquid is syrupy, about 10 minutes. 

Stir in the vanilla. Transfer to a bowl and refrigerate, stirring occasionally, 
until cool, about 1 hour. Remove the herb sprigs. 

4. Loosen the edge of the cake with a knife, tap the sides of the pan 
against the counter and unmold the cake onto a platter. Slice and 
serve with the compote. 
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COCONUT JOY CHEESECAKE BARS 


Prep Time: 20 min. | Total Time: 6 hours 15 min. (incl. refrigerating) | Makes: 16 servings 


WHAT YOU NEED 


chocolate wafer cookies, finely crushed 
Tbsp. sugar 

cup butter or margarine, melted 

pkg. (8 oz. each) PHILADELPHIA 
Cream Cheese, softened 

cup sugar 

tsp. vanilla 

cup coconut milk 

eggs 

oz, BAKER'S Semi-Sweet Chocolate, 
broken into small pieces 

cup COOL WHIP Whipped Topping 
(Do not thaw) 

cup BAKER'S ANGEL FLAKE Coconut 
cup PLANTERS Sliced Almonds, toasted 


NOTHING tse : faites fe 









MAKE IT 


HEAT oven to 325°F. 

LINE 13x9-inch pan with foil, with ends 

of foil extending over sides. Combine cookie 
crumbs, 2 Tbsp. sugar and butter. Press onto 
bottom of prepared pan. 

BEAT cream cheese and 1 cup sugar in large bowl 
with mixer until blended, Add vanilla; mix well. Gradually 
beat in milk until blended, Add eggs, 1 at a time, mixing 
on low speed after each, just until blended, Pour over crust. 
BAKE 45 min. or until center is almost set. Cool completely. 
Refrigerate cheesecake 4 hours. 

MICROWAVE semi-sweet chocolate and COOL WHIP 
in microwaveable bowl on HIGH 1 min.; whisk until chocolate 
is completely melted and mixture is well blended. Pour over 
cheesecake; top with coconut and nuts. 


PHILADELPHIA - 


original 
CREAM CHEESE 


© 2016 Kraft Foods 


Specialty recipes for your pets, 
without a special trip. 














‚ Zero 
GRAIN 


GRAIN FREE ғооо for Cats 
à 


Rachael Ray™ Nutrish* Zero Grain is made with simple, 
wholesome ingredients like real meat or fish, which is always the 
#1 ingredient. And there are never any grains, glutens or fillers. 

Available where you shop for your family's groceries. 


Try now at SwitchtoNutrish.com 


EDS 
Са o 


RESCUE’ 


RACHAEL'S PERSONAL 
ANIMALS IN NEED. 









PHOTOGRAPH BY RALPH SMITH 


CRACKER 


Peanuts and Cracker Jack are hall of fame-worthy stadium treats, thanks 
to the seventh-inning stretch sing-along (“Buy me some..."). As baseball 
season gets under way, we figured it was time to settle the score between 
the two ballpark favorites. We threw the question to Food Network fans, 
and more than half voted for peanuts. Turn the page to see some amazing 
not-so-traditional Major League ballpark bites. 
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The 2016 baseball season 
opens on April 3, so we 
checked out the food 

at all 30 Major League 
stadiums and picked nine 
standout bites—one for 
each inning. Eater up! 


PHOTOGRAPHS BY JEFF HARRIS 


VG 
Texas Rangers 
Globe Life Park 
Globe Life Park is famous for its 
over-the-top franks—the stadium 
sells 16 options in all. Inspiration 
for this cotton candy-topped dog 
came from a player: A concessions 
manager was brainstorming toppings 
when he spotted Rangers 
first-baseman Prince Fielder 
snacking on cotton candy. The 
sauce on top is blue cotton candy 
mixed with yellow mustard 
(hence the green color). 


On the Road M 













]2Í CHICKEN AND WAFFLE CONE 


Houston Astros 
Minute Maid Park 
Forks and knives don't really have a 
place in the stands, so in Houston, 
two Southern favorites—popcorn chicken 
and mashed potatoes—are served ina 
waffle cone. This year, the chefs are 
rolling out a toppings bar, including 
jalapeños, roasted peppers, 
barbecue sauce, honey mustard 
and country gravy. 






]3Í CRAB WAFFLE FRIES 







Baltimore Orioles 
Oriole Park at Camden Yards 

What nacho cheese is to most ballparks, 
crab dip is to Oriole Park: You can order it 

over chips, pretzels and sausages, but 

the perennial crowd-pleaser is the 

crab dip french fry. The chefs tested a 
bunch of different fries before settling on 
the waffle cut—its nooks and crannies can 

hold the most dip. 
















































MASAHARU KELSEY DAMARIS TRISHA RICHARD 

MORIMOTO NIXON PHILLIPS YEARWOOD FLAY BLAIS 

Hiroshima Los Angeles Seattle Atlanta San Francisco New York Oakland 
Dodgers Mariners Braves Giants Yankees Ns 
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aj ad CARAMEL FRIES 
d 


Cleveland Indians 
Progressive Field 
This dish started with a Chopped-style 
challenge: The park's concessions 
manager asked his team to create 
a new menu item based on 
fresh-cut fries—and whatever else 
was in the kitchen. The result was 
deep-fried spuds drenched in 
caramel and chocolate sauce, with a 
heaping side of whipped cream. Word 
has it the staffers will sneak you 
a sample if you're skeptical. 


New York Mets 
Citi Field 
The Pig Guy stand at Citi Field sells 
three kinds of bacon on a stick, but 
the fan favorite is the one that's 
dunked in chocolate and rolled 
in a crushed graham cracker 
and marshmallow mixture. Yes, 
s'mores-flavored smoked pork belly 
sounds like a bad idea, but most 
people go from "That's gross” to 
“This is amazing” in less than a bite. 



























Jef TATER TOT CHOP 


Bras 


Atlanta Braves 
Turner Field 
It's a rookie mistake to think this 
sandwich is made with regular 
waffles—these are Tater Tots 
pressed in a waffle iron and 
stuffed with bacon, cheese 
and jalapefios. The ketchup 
is infused with Coca-Cola, 
another Atlanta home team. 
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Pil Me In, 
Coach! 


These Food Network stars (and 
baseball fanatics) have game. 


Jeff Mauro, 

a die-hard Cubs 
fan, threw out 
the first pitch of 
a 2013 game. 
Seven innings 
later, he 
performed a 
rousing rendition 
of “Take Me Out 
to the Ballgame" 
over the PA. 


Trisha Yearwood 
belted out the 
national anthem 
before Game 1 
ofthe 2014 
Giants-Royals 
face-off in 
Kansas City, MO. 


In 2014, 
GuyFieri 
returned to his 
home state of 
Ohio to start a 
Cincinnati Reds 
game. 


Before he 
became a chef, 
Masaharu 
Morimoto was 
training to be 
a professional 
catcher in Japan. 
He has thrown 
several first 
pitches since 
then, like this one 
for the Chicago 
White Sox. 
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Minnesota Twins 
Target Field 
Like most Bloody Marys, this one comes with a celery 
stalk. It also comes with a beef stick, a pickle, cheese 
cubes, pepperoncini and an olive. Oh, and a bacon 
cheeseburger slider. It took chefs a while to figure out 
how to serve the drink while the slider was still warm, 
but their effort was for naught: Many customers spend 


a few minutes photographing the thing before they dig in. 








MAURO, FIERI AND MORIMOTO: AP PHOTO, YEARWOOD: GETTY IMAGES, 


INSET: SCOTT PAULUS. 





PULLED PORK PIEROGI 
STACKER 





























Pittsburgh Pirates 
PNC Park 
PNC Park ran a contest in 
20141 asking fans to designate 
a signature sandwich, and the 
Pulled Pork Pierogi Stacker 
won top honors. It's smoked 
pulled pork, onion jam 
and two boiled pierogi 
on a pretzel bun— 
all meant to honor the 
city's Polish and Eastern 
European residents. 


Milwaukee Brewers 
Miller Park 
This foot-and-a-half treat might 
be the most Wisconsin-themed 
dish in all of Wisconsin: It's 
two 9-inch bratwursts (a nod to 
Milwaukee's German population) 
loaded with sauerkraut, 
fried jalapefios, cheese sauce and 
cheese curds, the quintessential 
Badger State snack. The name 
"Down Wisconsin Avenue" comes 
from game announcer Bob Uecker— 
it's how he describes pitches thrown 
right across home plate. 


AND THE WIENER IS... 


Brewers fans know not to leave their seats after the top of the sixth inning. 
That's when runners dressed as an enormous bratwurst, Polish sausage, 

Italian sausage, chorizo and hot dog take the field and race around the 

warning track. (Each sausage represents one of Milwaukee's ethnic communities.) 
The tradition began in the early '90s as a Jumbotron animation with just the brat 
and the sausages, but it added humans in seven-foot costumes in 1993. 

One time, the Pittsburgh Pirates brought a team of giant pierogi to race the 
Brewers' sausages—and fans have been craving a rematch ever since. 
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Tyler Florence (Gtylerflorence) and his son 
Hayden practice their spoon-hanging skills 





Aa. i 

Ba. 
Valerie Bertinelli (@wolfiesmom) is ready for 
baking business in the test kitchen 





All systems glow! Eddie Jackson 
(@fitchefeddie) dons futuristic shades. 


Ree Drummond's (@thepioneerwoman) pup 
Charlie might prefer riding shotgun. 





Kelsey Nixon (@kelseynixon) takes a family 
selfie at the Happiest Place on Earth. 





Alex Guarnaschelli (@guarnaschelli) gives a 
Mona Lisa smile next to a Keith Haring print. 
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Good Question... 


Have a question about cooking? Visit foodnetwork.com/goodquestion. 


Q: Can you freeze butter? 
Jerry Riddle, Edwards, CA 

A: Absolutely! It’s a smart way to 
stock up when butter is on sale. 
Remove the sticks from the box 
(leave the paper on) and wrap in 
either foil or plastic wrap. Then, 
place in an airtight container or 
resealable plastic bag and freeze 
for up to a year. You can thaw 
in the fridge overnight, or grate 
the frozen butter if you need it 
to soften quickly for spreading. 
Thawing in the microwave can 
be tricky: The outside of the 
butter often melts before the 
inside is fully defrosted. 


Q: What type of cutting board should | use 
for meat and how should І clean it? 

Christa Reid (@nejma6) via Instagram 

A: Both plastic and wood boards are fine, but 
be sure to wash them (and any kitchen surfaces) 
thoroughly after contact with raw meat. 

Plastic boards can go in the dishwasher, but 
wooden ones need to be washed by hand 

so they won't crack or warp. Scrub with 

hot soapy water, then rinse and let air-dry. 













>> Q: | never use all the tomato paste from a can. 


How should I store the rest? 

Kathy Khamo, Novi, MI 

A: You can refrigerate extra tomato paste in a 

small airtight container for up to a week. For longer 

Sarah Dinger, Indianapolis storage, scoop the extra paste into an ice cube tray 
A: You can, but be very careful: and freeze until firm, then transfer the cubes to an 

Some cast-iron pans have a rough airtight container and freeze for up to three months. 
bottom that can scratch the glass. You could also buy tomato paste in a tube and 

To prevent damage, lift your pan from the squeeze out just what you need. The rest will keep 


stovetop (don't drag it). You could also in the fridge for about six weeks after opening. 
consider buying a heat diffuser (about 


$20 at a kitchen store or online). It's a 
metal disk that sits on the burner and 
helps distribute the heat. It's a Q: Many soup recipes call for a piece of parmesan rind, 
small investment that could but doesn't this type of cheese have a wax coating? 
save your stovetop! i Vincent M. Sariti, Cliffside Park, NJ 
A: Authentic parmigiano-reggiano and grana padano 
are made according to strict regulations set by the 
Italian government. No wax is allowed, so the 
rind is just the hardened outside of the cheese. 
But domestic cheeses labeled *parmesan" 
may havea colored wax on the rind. If you 
use these, just pull off the wax; the rind 
underneath is fine to use. Rinds start 
breaking down during cooking and add 
great flavor to soups and stews. 


Q: Can l use cast-iron 
on a glass-top stove? 











BUTTER AND CUTTING BOARDS: GETTY IMAGES. 
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m Slim mids; 


Introducing 
revolutionary 
new snacks. 


New sweet and savory, 
100-calorie snacks are packed 
with protein and fiber! It's never 
been easier to lose weight 

fast and keep it off, with the 
clinically proven SlimFast Plan: 
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SlimFast.com 
#itsYourThing 





Contest 


Name This Dish! 


Come up with a clever name for these April Fools’ Day 


snacks and you could win big. 
i 


No. 3. POSTMASTER: Send all 
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777777777711 T —X 
5 min 1 TOTAL: 25 min | MAKES: 8 FR tWi . How to enter: 
1 Recent Winner : i 
Vegetable oil, for frying % teaspoon fennel : CREAM n @ Read bei ri 
8 round gyoza or potsticker seeds, crushed 3 OF THE POP : come ne a acrea үз 
wrappers Pinch of cayenne pepper s : name for these snacks. 


4 ounces goat cheese Kosher salt 

% cup ricotta cheese Chopped salted pistachios, A ө a to eo 

1 heaping tablespoon for topping a -com/namethisdis 
chopped pitted black olives, and enter your best name 
plus more for topping чашы’ from March 8 to April 1, 


2016. The winner will 


receive a $500 gift card 
to foodnetworkstore.com, 
and three runners-up 


1. Heat 1 inch of vegetable oil in a medium saucepan 
until a deep-fry thermometer registers 350°. Tear off 
four 24-inch-long sheets of foil; tightly roll each up from a 








H E 
: š 
$ Š 
5 
E. H 
: 8 
short end to make 4 tubes, about % inch in diameter. Cut М Keith DeBildt 1 will each receive а 5 
each tube in half with scissors. Loosely wrap a gyoza wrapper H Cincinnati + $50 gift card. š ES 
around each tube; dab with water to seal the overlapping edge. ¢: š 8$ 
2. Working in two batches, fry the wrappers (on the foil tubes), | —RUNNERS-UP— 2 Nare Th Dis contesti seonsoredoy iet С à 
3 е H * Communications, Inc. Beginning March 8, 2016, at Е 2 
turning once with tongs, until golden brown, about 1 minute. х Pomona Bls Ы 1201 am Ertvough 1. 2016 at 1160 m. НЕ 
Transfer to а paper towel-lined plate to drain. Remove the = Luana Ingabrand Ы ааа ссн И 25 
foil tubes from the shells using tongs (the foil will be very hot).  * Farson, WY * complete and submit the entry form pursuant to £83 
. J = theorscreeninstructions Allentriesmustinclde = 
Let the shells cool completely. . PoponTop * yourname, address, telephone number, e-mail 8 š 
3. Mix the goat cheese and ricotta in a small bowl until smooth. H Christine Stanley Ы appears de Ао 2018 ue of ond Network. Ë # 
Add the olives, fennel seeds, cayenne and a pinch of salt; H Bradenton, FL H far atra the cle velatum accordance si 
mix to combine. Transferthe cheese mixture to a resealable $ JdeckiwtheBowl 2 Seoda, ВЕ 
plastic bag and snip off а corner. Pipe into the shells from . Jenna Humbert = EO Rd et ë s 
: А : ў mbia (excludi is 
both ends to fill completely. Sprinkle the exposed filling with . Hastings, MN Í Quebec) VoddinPuertoRicoandwhereprohibted — Š = Ë 
Š 8 3 * — bylaw.Contestis subject to complete official rules = BS 
more chopped olives and pistachios. . . available at foodnetwork.com/namethisdish. Ë 5, 
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DINE WITH 

A PRINCESS 
MAKE MICKEY 
oe 






IN THE MAGIC KINGDOM WITH ` 
FOOD DIRECTOR LIZ SGROI (LEFT) / 
AND OUR TRAVEL REPORTERS ө" 
CHARLIE (AGE 4), SAWYER (8) 

AND ELLERY (3) 


` 
`p THE MUST-SEE LIST 
ACCORDING TO SAWYER 


DISNEY SUNDAES 
COME WITH 


MICKEY SPRINKLES! € = 
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A ROYAL VISIT 


Every so often, we pull off a big celebrity feat at this magazine, 
like getting Taylor Swift and Ina Garten together or 
throwing a cookout at Vice President Joe Biden's house. 

So I was admittedly overconfident when I thought I could 
book breakfast at Cinderella's Royal Table with less than 
two weeks' notice. Lesson number one from my first trip to 
Walt Disney World: If you want to eat with princesses and 
pirates and mermaids (and who doesn't?), you have to plan 
ahead—a full six months for the most sought-after character 
dining reservations (see page 4). І could have booked a 

table at one of the world's greatest restaurants with less 
notice, but honestly, the meal would not have beat seeing 
my 3-year-old break into a dance in the middle of breakfast 
with Sofia the First and Doc McStuffins. When I headed 

to Disney World with our food director, Liz Sgroi—and our 
husbands and three wannabe princesses—we were on a 
mission to investigate the Disney dining scene. Our kids were 
ona mission to investigate everything else, which is how 

we ended up meeting most of the Disney royal family and 
joining the Frozen Sing-Along (it's really fun, even if you've 
seen the movie 45 times). When we got back, I asked my 
6-year-old to write down her favorite parts of the trip. 

I was happy to see that although a roller coaster ended up in 
the top spot, a good old-fashioned ice cream bar came 


in second. 
Weck 


Maile Carpenter 
Editor in Chief 
W@MaileCarpenter 


You p win a trip for four to Walt 
Food Network Magazine, including five days at the thé parks and 
four nights at a Disney resort! To enter, visit foodnetmag.com/sweeps. 








OPPOSITE PAGE CUCUMBER, WRIST BANDS AND TRAY. JEFF HARRIS/STUDIO D LUNCH BOX AND GUM: GETTY IMAGES. MAIN STREET: ALAMY. 


COVER: JEFFERY SALTER. BORDER: JEFF HARRIS/STUDIO D: FOOD STYLING: BRETT KURZWEIL 


for visiting the mobile website in accordance with the terms of your service agreement with your carrier. Winner will receive a four (4) night/five [5] day trip for Winner and three (3) Guests 


to the Walt Disney World® Resort in Florida (ARV. $5,448.55) Odds of winning will depend upon the total number of eligible entries received Must have reached 21 years or older and be a legal resident of the 50 United States, the District of Columbia or Canada (excluding 


sponsored by Heerst Communications, Inc Begining March 16, 2016, at 1201 sm ET throigh May 18, 2016, at 11.59 p.m ET, go to foochatmep com eveans and complete and submit the 
Quebec]. Void in Puerto Rico, Quebec and where prohibited by law. Sweepstakes subject to complete official rules available at foodnetmag.com/sweeps. 


NO PURCHASE NECESSARY TO ENTER OR WIN. Magical Sweepstakes is: 
entry form pursuant to the on-screen instructions. Important notice: You may be 


You can often see them in the greenhouse 
during Epcot's Living with the Land 
boat ride, or try them on a salad at the 
Garden Grill Restaurant. (See page 6 for 


more Mickey-shaped foods.) D admission ticket and FastPass+ for rides. 
B iw 


THERE'S A "RIGHT" WAY TO 
WALK ON MAIN STREET. 
People generally walk on the right, 
aet ttt] s, so Main Street is designed accordingly 
کن‎ ы. * Visitors mostly pass food shops on 
Р YOU CAN BRING " their way into the park. The other side 
YOUR OWN FOOD ^ of the street has more souvenir shops, 
INTO ANY PARK. so you'll pass those on the way out 
There are very few exceptions, lif you keep right!) 
like glass bottles [but baby food jars 
are OK), alcohol and large coolers. Also 
‘on the do-not-bring list: selfie sticks, 


you can link your MagicBand to your 
hotel account, letting you pay for 

anything just by extending your arm. 
It can also act as your room key, 


CUCUMBERS COME | لم‎ YOU CAN PAY FOR 
WITH MICKEY EARS. LUNCH WITH A WAVE 

A team at Epcot developed a special OF YOUR WRIST 

tube that shapes the cukes as they grow, If you're staying at a park resort, 











DINNER IS FREE 
IF YOU'RE UNDER 3. 
There's no charge for kids under 3 at 
buffet restaurants; they can eat off your 
plate. And park admission is free, too-as 
long as your child is not yet 3 on the 
first day of your visit 








MICKEY EARS SHOW UP 
EVERYWHERE. 

We'd heard stories about Disney staffers 
positioning cups and plates to look like 
Mickey, and we witnessed it firsthand 

at Animal Kingdom when we bought 
two drinks and an ice cream sundae, 
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YOU WON'T FIND PLASTIC STRAWS 
AT ANIMAL KINGDOM 
They're prohibited for the safety of 
animals, along with balloons. 





YOU CAN'T BUY GUM. 
Apparently this ban came from Walt Disney 
himself—he didn't want gum 
stuck on the streets. You 



















geessesccccsccccecesccsoccsccccccccececcoo, 
LUNCH SERVICE STARTS AS EARLY AS 10:30 A.M. 

You should take advantage of the morning start time, We had our choice of e 

tables at Columbia Harbour House in the Magic Kingdom at 11 a.m. on a busy 

weekend-but by the time we left at 11:45, the place was packed. . 

. 


won't see litter, either. 
A trash can is rarely 
more than 30 steps 
away, wherever 
you are! 
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Our mini 
reporters met 
Sofia the First 
at breakfast! 


Make a reservation to dine with your favorite Disney characters. 


Here's a guide to some of the best options. 





PLACE SETTING AND WINNIE THE POOH: GETTY IMAGES. 
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Restaurant 


Experience | Appearances” 




















Sofia the First, Hollywood 
DISNEY Doc McStuffins, & Vine 
JUNIOR Jake and the 
PLAY'N Never Land {inside Disney's 
DINE Pirates, Hollywood 
Handy Manny Studios) 









Chef Mickey's 








Mickey Mouse, at Disney's 

CHEF icke 

MICKEY'S Minnie Mouse, Contemporary 
Pluto, Goofy, Resort 

pd Donald Duck 

BUFFET v 


(near Magic 
Kingdom) 








Cinderella, Cinderella's 
FAIRYTALE Aurora, Ariel, Royal Table 
DINING Rapunzel, ve 
Jasmine, (inside 
Snow White Magic Kingdom) 








Ç Cape May Cafe 
SEACH P Minnie Mouse, at Disney's 
Donald Duck, Beach Club 
тү Goofy Resort 
BREAKFAST 





(near Epcot) 






The Crystal 
rn nid Winnie the Pooh, Palace 
CHARACTER | Tigger, Piglet кеде 

Magic Kingdom) 









Ariel, Belle, 
PRINCESS Snow White, Akershus Royal 
STORYBOOK Cinderella, Banquet Hall 
w А... (inside Epcot) 





































M. 


| Food 


Gettingin | Bonus 


Make a 
reservation as 
early as possible 





















Characters 
break into 









Breakfast 





and lunch (up to 180 days song and 
buffet in advance); dance—and 
walk-ins are kids can join 

sometimes inthe fun. 


accepted. 















Although this 










Breakfast, isn't inside the The monorail 
brunch park, it's hugely goes right 

and dinner popular. Make a through the 
buffet reservation as restaurant! 


soon as possible. 





Plan your trip Cinderella 






































Breakfast, around this me: meets you at 
Res d Reservations go the entrance 
iras fast. You should (inside the 
is d-price try to book your castle!) before 
manu table exactly youhead 
180 daysin upstairs to the 
advance. banquet hall. 






This is a great 
option for 

























meeting classic пого idee 
Breakfast characters, and new look— 
buffet reservations inher lue 
can be easier to 1 
get here than at „оош 
Chef Mickey's. 








Book your table 











Баі If you score‏ و ی 
Breakfast, рова е tn get areservation‏ 
Y your preferred‏ 
lunch and 3 before 9 a.m.,‏ 
dinner с ne T a you're allowed‏ 
buffet M into the park‏ 


is spectacular 
i and it's in a prime i 
location. i 


before it opens! 














Breakfast, Thisisa 


Therestaurant 











lunch and great place ix š 
dinner for meeting Hr n medieval 
buffet and princesses, and ces h an “Es 
fixed-price spots don't fill mig ү care 
up as quickly а unc 
as they do for ne е | 
inspired) тии. 


i Fairytale Dining. 








"You may not meet all the characters listed; appearances are subject to change 
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Everything is more fun 
hen it's shaped like Mickey! 
Check out these finds 
from around 
the park. 





PHOTOS: JEFF HARRIS: FOOD STY! 


6 FOOD NETWORK MAGAZINE: TRAVEL ° APRIL 2016 


V V V V V V V V V V V V V V V V V V V V V V V V V V V V V V V 
WV V V V V V V V V V V V V V V V V V V V V V V V V V V V V V 
V V V V V V V V V V V V V V V V V V V V V V V V V V V V V V V 


<. « € < <q € « « « 
« « « « « « « « « « « « « « « « 
<. « <q <q <q € « < « 


FOR THE CUPCAKES 

1% cups all-purpose flour 

1 teaspoon baking powder 
¥ teaspoon salt 

1 stick unsalted butter, 

at room temperature 
cup granulated sugar 


2 large eggs 

2 teaspoons pure vanilla extract 
% cup milk 

FOR THE BOWS 


1 cup red candy melts 
% cup white candy melts 


FOR THE TOPPING 

36 chocolate sandwich cookies 
4 ounces semisweet chocolate, 
chopped 

stick unsalted butter, 

at room temperature 

cups confectioners' sugar 
tablespoons unsweetened 
cocoa powder 

tablespoons milk 

1 teaspoon pure vanilla extract 


« 
« 
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MAKE YOUR OWN 


ие MICKEY AND MINNIE CUPCAKES REED 


ACTIVE: 1 hr | TOTAL: 2 hr | MAKES: 12 


1. Make the cupcakes: Preheat the oven to 350° and line a 12-cup muffin pan 
with paper liners. Whisk the flour, baking powder and salt in a medium bowl. 
Beat the butter in a large bowl with a mixer on medium-high speed until smooth, 
about 1 minute. Add the granulated sugar and beat until creamy, about 4 more 
minutes. Beat in the eggs, one at a time, then the vanilla. Reduce the mixer speed 
to low and beat in the flour mixture in three batches, alternating with the milk. 
Increase the mixer speed to medium high and beat until just combined. 

2. Divide the batter among the muffin cups. Bake until the tops spring back 
when gently pressed, 20 to 25 minutes. Transfer the cupcakes to a rack and 

let cool 5 minutes in the pan, then remove to the rack to cool completely. 

3. Meanwhile, make the bows: Line a baking sheet with parchment paper. Put the 
red candy melts in a microwave-safe bowl; microwave in 30-second intervals, 
stirring, until smooth. Transfer to a resealable plastic bag and snip a small corner. 
Pipe 24-inch bows onto the parchment (make a few extra bows in case some 
break). Put the white candy melts in a microwave-safe bowl; microwave in 
30-second intervals, stirring, until smooth; let cool slightly. Transfer to another 
resealable plastic bag and snip a small corner. Pipe white dots on the bows; 

let set, 15 to 20 minutes. 

4. Make the topping: Finely grind 24 cookies in a food processor; transfer to a 
small bowl and set aside. Wipe out the food processor. Make the frosting: Put the 
chocolate in a microwave-safe bowl; microwave in 30-second intervals, stirring, until 
smooth. Pulse the butter, confectioners' sugar, melted chocolate, cocoa powder, 
milk and vanilla in the food processor until smooth. Spread on the cupcakes. 

5. Dip the cupcakes in the cookie crumbs, pressing to adhere. Separate the 
remaining 12 sandwich cookies; arrange 2 halves upright on each cupcake for 

the ears, pressing the cookies into the frosting. Carefully lift the bows off the 
parchment; lean them up against the cookies. 


€ <q € € « « « « « « « « « « « « « « « « « « « « « « « « « « 
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Let your little one’s imagination come to life when you 
experience Walt Disney World Resort together. 
Even the smallest moments will feel larger than life. 


4 Start the magic at 








HE MEE LB 
DIRTY IS. 


NO MATTER WHERE THEY ARE, TOUGH MESSES DON'T STAND A CHANCE 
WHEN MR.CLEAN'S MAGIC ERASER IS PART OF YOUR CLEAN ROUTINE. 


©2015 P&G, 


WHEN ITCOMES 
TO CLEAN THERE'S Mr 
ONLY ONE 


Wet before use. A rinse is required for surfaces that 
come in direct contact with food. Use as directed. 
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